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PORTS  OS'  mmti  i.fOR  JISH 


If  you  were  asked  to  name  the  leading  fishing  port  in  the  continental  United  State 
would  you  think  first  of  Glouchester  in  Bev  England?    The  answer  inspired  hy 
memories  of  clam  chowder  and  codfish  cakes  would  he  right  if  you^re  talking  about 
fresh  or  frozen  fish.    But  in  terms  of  vreight  of  fish  landed  last  year,  San  Pedr», 
California  tops  the  nation. 

-Ten  Ports  Receive  Half  of  Nation's  Fish  Supply- 
In  fact,  the  three  leading  ports  for  fish  during  recent  years  are  on  the  Calif orn: 
coast... San  Pedro,  Monterey  and  San  Prancisco.     Those  ranking  next  in  order  of 
importance  during  were  G-louchester  and  Boston  in  Massachusetts,  then  Beaufort 

Uorth  Carolina;  Pernandina,  Plorida;  San  Diego,  California;  l-Tew  Bedford,  Massa- 
chusetts and  Reedville,  Virginia,    These  ten  ports  receive  one-half  of  the  nation^ 
production  of  fish  and  shellfish, 

-Pacific  Waters  Yield  Pilchards  and  Tuna- 

At  the  California  ports,  90  percent  of  the  fish  "brought  in  were  pilchards.  While 
most  of  this  catch  vrill  he  used  in  the  form  of  industrial  oils  and  poult ry'feed, 
a  substantial  portion  will  he  eaten  as  canned  sardines. 

Here  are  .some  figures  on  the  port  landings  at  San  Pedro, .. ahout  390  million  pound' 
of  pilchards  alone.    Other  landings  included  100  million  pounds  of  mackerel,'  60 
million  pounds  of  tuna  and  small  quantities  of  other  species, 

San  Diego  is  important  "because  the  large  tuna  "boats  that  fish  off  Mexico  and 
farther  south  land  their  catches  at  this  -port.    Most  of  the  Sk  million  pounds  of 
fish  delivered  at  San  Diego  last  year  v;ere  tuna  which  are  sold  primarily  in  • 
canned  form.'  "    ■    .  ..  .         .  • 

-Atlantic  Catches  Include  Mostly  Presh  Pish- 

Slouchester  held  first  place  on  the  Atlantic  Co^st  vrith  landings  estimated  at 
189  million  pounds.   'Boston  follovred  with  I60  million  pounds.     These  ports  are  th 
nation's  principal  centers  for  fresh  fish.     They  receive  haddock,  rosefish,  cod, 
pollock,  flounders  and  other  species  handled  almost  exclusively  hy  our  fresh  and 
frozen  fish  markets.  '  ' 

Beaufort,  Pern-andina  and  Reedsville  ports  are  devoted  almost  entirely  to  a  single 
species, . .menhaden.     This  fish,  caught  in  tremendous  quantities  on  the  Atlantic 
Coast,  i-s  never  seen  at  the  fish  market.     It  is  used  principally  in  the  produc- 
tion of  animal  feeds  and  -industrial  oils. 

Considerable  stocks  of  frozen  fish  now  in  cold  storage  warehouses  and  limited 
inventories  of  canned  fish  are  a  v;elcome  addition  to  our  other  supplies  of_. 
animal  protein  food, 

HAVING  A  VICTORY  GAKDM  THIS  YEAR? 

Victory  gardens  are  going  to  he  just  as  important  this  year  as  last.    With  steppe 
up  offensives  in  the  Pacific  and  with  the  present  military  situation  in  Europe, 
total  food  require;rnents  this  year  will  continue  high.     Since  this  country  can  not 
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afford  to  gamlDle  on  food  supplies,  the  19^5  production,  goals  for  farmers  and  live- 
stock producers  call  for  the  same  output  of  food  as  in  19^.     This  means  there 
will  he  the  same  need  for  the  numter  of  Victory  gardens  as  during  the  past  year 
when  18  and  a. half  million  gardens  were  grown.   -  , 

.  .......  -Reports  Show  More  Urhan  Gardens- 

Reports  to  the  War  Food  Administration  reveal  that  one-third  of  the  gardens  were 
on  farms  and  the  remainder  in  community  and  suhurhan  areas.    These  rural  and  urhar 
gardens  supplied  more  than  UO  percent  of  the  fresh  vegetables  grown  last  yea.r,  anc 
alDcut  two-thirds  of  the  homemakers  in  the  nation  did  some  home  canning  or  other 
method  of  food  preserving. 

-Home  G-ardens  Ea.sa  Transportation  Burden- 
Victory  gardens  in  19^45  will  not  only  help  the  wartime  food  situation,  hut  ^^/ill 
provide  fresh. vegetables  for  summer  and  winter  meals... also  save  money  and  ration 
points.     To  the  degree  ea.ch  community  is  ahle  to  raise  its  own  vegetables,  there 
is  a  lighter  burden  on  our  transportation  system.     There  is  also  a  personal 
satisfaction  to  a  home  garden. ..a  source  of  healthful  exercise  plus  the  enjoyment 
01  eating  fruits  and  vegetables  "fresh  from  the  vine," 

'       -    StiALL  LOTS  CI  PEBSSUEE  GAlfiCERS 

Homemakers.,  desiring  pressure  canners  for  year-round  usefulness  as  well  as  for 
bhe  canjaing  season,  should  watch  for  deliveries  of  these  canners  at  their  local 
stores... 

Last  fall  the.  ¥ar  Production  Board  allowed  m.anuf acturers  enough  aluminum  to  make 
650,000  pressure  caraiers  between  October  19^4  and  July  19^+50    Most  of  the  canners 
will  be  made  in  two  sizes.     The  small  one  holds  seven  quart  jars  and  the  large 
one,  ik  quart  jars.    All  are  of  cast  aluminum  .and  have  a  rack  to  hold  jars  "come 
canning  season,"    Each  is  equipped  vrith  inset  pans  that  make  the  canner  suitable 
for  cooking  foods  the  year-round.     The  small  size  is  especially  convenient  for 
family  cooking  .of  stews,  beans,  cereals  and  steamed  puddings, 

.       ■      ..  -How  to  Cars  for  Pressure  Canners— 

Those  of  your  listeners  who  a.re  lucky  enough  to  have  a  pressure  canner  probably 
would. like-  the  bulletin  .on  hovr  to  care  for  it.     Have  them  write  for  their  free 
copy, ...  "Take  .Care  of  Pressure  Canners,"  from,  the  Office  of  Information,  U.  S. 
Department  of  Agriculture,  Washington  25,  C, 

As  a  special  service  to  women  directors,  we  are  enclosing  a  copy  of  this  bulletin 
for  you, 

SUC3AR  US3  OUTSIDE  TH3  HOr-tS 

The  lowest  national:  inventory  of  sugar  at  this  time  of  the  year  was  brought  home 
to  consumers  this  past  week.     The  Offipe  of  Price  Administration  cancelled  all 
stamps  except  Humber  3^,  placed  inventory  restrictions  on  industrial  and  institu- 
tional uaers  and  reduced  ration  allotments .  for  the  first,  quarter  of  19^5. 
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U^anufaeturers  Stretch  Allotraents- 

The  tighter  restrictions,  will  not  hold  tr,ue--for  hread  and  "bakery  or  cereal  product 
nor  for  pharmaceuticals.     Cereal  users  have  "been. getting  SO  percent  of  the  sugar 
they  used  in  19^1,  pharmaceuticals  have  "been  receiving  125  percent  of  19^1  usf 

And  this  same  allotment . v;ill  continue.  .  The  use  of  flour  "by  "bakers  has  increased 
sharply  since  19^1,  so  you  can  see  th?.t  with  the  allotment  of  sugar  staying  at  80 
percent  of  19^1,  the.  "baker  will  still--have  to  stretch  his  sugar  supplies. 

,.  -  -Packers  Cut  Sweetening  of  Fruits  and  Preserves- 

Kor  is  there  ar^'  desire  to  have  fruit  packers  cut  t"ne  _ Mim'be r  of  cans  they  process. 
They  ivill  continue  under  the  same  allotment  system  as  in  19*+^,  "but  the  average 
amount  of  sugar  that  goes  into  each  case  of  fruit  has  "been,  reduced  from  100  percei 
to  90  percent  of  the  quantity  used  during  19^1. 

Because  there  are  ample  supplies  of  preserves  on  the  market,  for  the  first  quarter 
of  19^5  producers  of  such  products  will  be  allotted  70  percent  of  the  sugar  they 
took  in  the  same  period  last  year.     This  past  year  when  preserves  were  rationed, 
the  .manufacturers  of  preserves  were  limited- only .as  to  the  amount  of  sugar  they 
could  use  in  each  pound  of  ^finished  product, 

-This  Quarter's  Civilian  Sugar  Stocks  Total  1,200,000  Tons- 
All  in  all,  civilian  supplies  of  sugar  in  I'^h^  he  substantially  lower  than 
in  1.9.^^.     '^ii©  one  million  tv;o  hundred  thousand  tons  allocation  for  civilians 
during  the  January  through  March  period  is  ahout  225,000  tons  less  than  in  the  la? 
quarter  of  19"+^.     Part  of  this  decrease  reflects  the  fact  that  in  the  first  quart; 
of  a -yearo consumption  of  sugar  is  at  its . seasonal  low  point.     However,   the  suppl 
of  sugar  for  civilians  in  tiais  quarter  is  lower  than  in  the  first  three  months  of 
I9UU.  .  ."by  a'cout  112,000  tons*  •  To  make  up  this  reduction  it  has  "been  necessary  to" 
reduce  allotments  under  rationing  for  al-1  classes  of  civilian  users,  ■ 

110  SSI  TOUCH  TO  LIPE  JA'CKSTS  ■  • 

Not  the  tum"bling  tum'ble  weed  "but  milkweed  pods  \\rere  followed  this  past  sumimer  "by 
school  children  from  Kansas  and  the  Dakotas  east  to  "Virginia  and  Maine,  Thej'- 
picked  more  than  2  and  a  half  million  "bushel  "bags  of  these  pods  to  produce  floss 
for  .over  a  million  .regulation  life  .jackets^...  .. 

This  "picking"  campaign  started  "because  the  war  in  the  Pacific  cut  of f  .Valuahle 
supplies  of  kapok.  The  floss  from  milb.^eed  was  an  availahle,  and  up  until  that 
time,  neglected  suhstitute  for  kapok, 

-School  Children  Collect  Milkweed  Pods-  ,  •■  ■; 

In  most  states  the  Department  of  :Sduc.ation  took  over  the  ha.ndling  of  the  collec- 
tion program.    Empty  onion  "bags  were  delivered  to  county  school  superintendents. 
They  in  turn  distri'buted  the  hags  to  .individual  schools.     Teachers  assumed 
responsihility,  for  directing  and  encouraging  collection,  drying  the  hags  of  pods 
-and  assemhling  the  collections 'for  a  community,. 

State  Highway  Departments  provided  trucks  for  the  gathering  of  school  collections 
at  a  central  point  within  each  county.    Boy  Scouts,  Girl  Scouts,  k~E  Cluhs, 
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Campfire  G-irls,  Junior  Red  Cross  memlDers  and  Brownies  v;ere  encouraged  to  '"^ork  as 
units  collecting  the  pods.     The  pay  per  "bushel  for  the  pods  v;as  20  cents,  and 
some  groups  pooled  their  earnings  to  'bu^r  athletic  equipment  for  this  year  or  to 
make  donations  to  the  Red  Gross  or  charita'':^le  organizationSo 

"    -Harvest  Amounts 'to  600  Carloads- 

The  country  wide  total  of  the  harvest  amounts  to  nearly  600  carloads.     Since  the 
storage  capacity  of  the  processing  plant  at  Petoskey,  Michigan  is  not  large 
enough  to  handle  all  of  the  collections  at  one  time,  shipments  nf  the  pods  from 
local  assemhling  points  are  continuing.     The  processing  plant  is  "being  operated 
2h  hours 'a  day  .with  an  output  of  approximately  S  thousand  pounds  of  floss  daily. 
Then  every  three  days  a  carload  of  processed  floPs  is  shipped  to  manufacturers 
of  life  jackets^ 

SPEAKING-  OP  MEAT 

Now  that  85  pei-cent  of  our  r.ects  are  hack  on  the  ration  list,  you'll  prohahly  "be 
suggesting  new  v^ays  to  fix  low-point  or  no-point  meats,    Homemakers  are  eager  to 
learn  recipes  that  call  for  use  of  those  meats  and  cuts  that  remain  point  free... 
"because  t"liose  are  the  cuts  less  in  popular  use, 

-Point  Pree  -'ieats  Include  Many  Varieties— 

Those  point  free  meats  are:     all  variety  meats  sv:.ch  as  tongue,  heart,  liver, 
kr.dnejj's,  tripe,  sweet  breads,,  and  "brains,,     with  the  b-jception  of  veal  and  "beef 
liver  which  now  require  points, 

M.-.tton:     all  grades  and  cuts, 

LcL-:i"b:  all  cuts  of  utility  grade,  also  breast,  flank,  neck  and  shank,  and  patties 
ground  from  zero  point  value  cuts. 

Pork:     all  fat'oacks  and  plates,  hocks,  jowls,  and  knuckles. 

Canned  meats:     chili  con  carne,  meat  loaf,  deviled  tongue,  meat  spreads,  potted 
and  deviled  meats,  tongue  and  tamales. 

One  way  to  save  points  for  rationed  meats  and  yet  stretch  the  meat  dish  is  to 
serve  "bread  stuffings  witii  the  main  course.     Shoulder  roast  of  veal,  for 
example,  is  low  in  points,  and  with  a  savory  "bread  dressing  the  meat  is  not  only 
extended  but  takes  on  company  appearance. 

ALL  PUP5ED  LT 

Agricultural  records  on  many  crops  were  broken  in  19^+^.    ^ut  have  you  ever  heard 
of  a  crop  that  got  all  puffed  up  hecause  it  broke  a  production  record?  ¥ell... 
popcorn  does,  and  has  a  right  to  its  inflated  opinion. 

The  19^^  popcorn  crop, ..in  the  tv/elve  sta.tes  vrhsre  the  commodity  is  produced  in 
commercial  quantity. ..  is  estimated  at  over  -202  million  pounds  of  ear  corn.  This 
harvest  is  nearly  a.  fourth  larger  than  the  previous  record  set  in  19^2, 


.—Southwest  States  Hazil:  High  in  Popcorn  Production- 

The  states  which  raise  our  popcorn  are  Texas,  Oklahoma,  Kajisas,  Oliio^  Indiana, 
Illinois,  Michigan,  lo^'a,  Missouri,  i^ecraska:,  Kentucky  and  California.  lo-'-ra 
produces  one-third  of  the  national  crop,     Hi-.sso-uri,  Illinpis,  Ohio  aiid  Indiana 
rank  below  lov'a  in  the  order  named.    Oklahoma,  a  .conipkratiY.ely-  new  producing 
area,  is  also  in  top  v^sfk. 

-Ybndors  Tavor  "South  ^erican"  variety—      -  ■  .•; 

iiost  popul.ar  corn  grown  in  this  coiJ-ntry  is  a  j^'ellov;  v^iriety  called  "South  Ariericf 
It's  particularly  adaptable  for  confections,  and  vendors .fa^-or  it,  too.  The 
popularity  of  this  "South  American"  variety  is  "based  on  "popping";  e:rpajasion  whicl: 
should  "be  at  least  25  tines  the  volume  of  the  popcorn  used,    -it  -holds  utd  v;ell  in 
caroxielized  confections.    And,  "because  of  its .  yellowish  tinge,/ a  vendor  coji  use 
less  "butter  on  the  finished  product  and  still  give  it  a,  well-butt.ered '?:opecarance. 
Other  rah'-ing  favorites  gro-'n  in  our  popcorn  states,  are  the -J.apanese  hull-less, 
3^ellow  pe.arl  and  vrhite  rice  varieties. 

-Demand  for  Popcorn  Swings  Upv-^ard— 

I'ron  the  field,  popcorn  goes  into  open  cri"bs  like  o.ther  corn  for  a  curing  period. 
It  is  usually  shelled  and  screened  in  late  ^-'Inter.     Sales  for  popcorn  dropped 
off  during  the  rising  popularity  of  candy  bars , -^hut  .demand  is  -again  oh  the  up- 
ward trend..     Vfives  and  sisters  and  mothers  have  even  be -eh  sending  cans  of  the 
nil-popped  corn  overseas  to  service  men.'  The  soldiers  pop'  the  corn  on  stoves  in 
barracks  for  a  trea^t  tha,t  remands  them  of  circuses  and  movies  back  home. 

BZA2TS  -  iTORTH  or  TH3  BORDER 

MaJiy  of  our  food  habits  are  regionalized.  '  Consider  beans... New  Snglanders  like 
baked  na.vy  beans,  Southerners  favor  butter  beans,  while  Chile,  is  the  favorite 
bean  dish  idth  our  neighbors  just  "Forth  of  the  Border".     Homenakers  from  each 
part  qf  the  country  us u.ally  make  a  specialty  of  their  native  dishes.  Because 
of  this,  foods  popular  in  grocery  stores  in  the  Southvrest  may  not  be  known 
along  .the  3r.st  coast.   •       .  ' 

-Pinto  Bean  Gets  ^'"ider  Distribution- 

An  e;:aj:ipie  of  this  is  the  pinto  -bean.     This  .Light  pinkish  -  brown  bean  mottled 
with  a  dark  "brown. .  .has 'long  been  a  f.avorlte  food 'in  the  states  along  the 
Mexican  border.-  •  On  the  other  hand,  tl-is  kind  of  bean  has  been  only  slightly 
known  in  grocery  stores  throughout  many  parts  of  the  country.    However,  the 
lo^rge  pinto  crop  for-  the  past  two  years .  h.as  resulted- in  ;more  of  these  beajis 
being  distributed  over  a  wider  territory,  .  . 

Large .  quantities  of  vrhite  beans  and  red  kidney  beans  are  going  for  milit.-^ry 
.and  lend-lea.se  purposes.-   .Naturally  this  leaves  smaller  supplies  of  these  t^o 
kinds'  of  beans  for  civilians.'   As  a  result  of  this,  homemakers  throughout  the 
country  are  finding  that  pinto  b-ea-iis  are  delicious  in  m.any  different  ways. 
You  might  suggest  to  your  listeners  that  they  try  these  beajis  in  making  chili, 
ba2:ed  beans,  beaii  soup,  and  other  beaai  dishes. 


-Colorado  and  ITevr  Hexico  Lead  in  Fj.rit6  5eah-  Production- 
Colorado  leads  in  the  production  of  ninto  benns,  vrith  Hevr  Mexico  and  'fyoning  comin. 
in  second  and  third.    As  you  would  e:cpect,  the  South  and  Southwest  are  large  con- 
suming areas.     It's  surprising,  ho^.^rever,  that  uany  of  the  coal  nining  areas  in 
Kentucky,  Tennessee,  *'est  Virginia  and  Pennsylvania. ..  eat  large  quantities  of 
pinto  beans  every  year.  .... 

-How  to  Prepare  Dried  Beans- 

ihe  folder,   "Dried  Beans  and  Peas  in  ^'.'artiae  heals"  vfill  give  you  nore  infornation 
a.bout  t]^e  preparation  of  various  kinds  of  dried  "besns.     If  you  '-rant  to  offer  it  to 
your  listeners,  suggest  that  they  vrrite  to  the  Office  of  Infornation,  Departnent 
of  .\griculture,  V.'asliington  25,  D.  C. 

As  a  special  service  to  directors  of  women's  programs,  vre  are  enclosing  a  copy 
of  this  bulletin. 

■   WdAH  Hi^SS  A  ?00D  .X  "BIST  BUY"? 

'liat  makes  a  food  a  "best  buy"7    First...  it  must  be  relatively  plentiful;  second., 
it  must  be  reasonably  priced. .  .both  per  poiJind  and  per  unit  of  food  v.alue;  and 
third.  ..it  must  meet  the  approval  of  fastidious  menu-planners  for  taste  appeal... 
color  attraction. ..  •:^nd  vers  •utility  of  use.     Thrt's  why  citrus  fruits  and  apples 
continue  to  top  the  '''ar  Pood  Adriinis  tration' s  list  of  best  food  buys  at  Southwest 
markets  tlxis  week. 

Onions. ..at  the  top  of  the  vegetn,ble  list., .are  also  old-timers ...  having  stood 
the  "best  buy"  test  since  way  back  in  the  fall.     Ca":bage,  carrots,  and  -potatoes 
increased  in  favor  tl:is  week  as  supplies  begrui  to  move  out  of  South  Texas  in 
moderate  volu:.:e. .  .with  shipments  expected  to  increase  r.apidly  during  the  next  fevr 
weeks.    Beets  also  are  clim.bing  in  popularity. ,.  to  pep  up  southwest  tables  v/ith 
their  ros'^al  red  color  and  zestful  taste  during  the  dijll  winter  months  aliead, 

"BZST  BUYS"  .i.T  ICSY  lAPZBTS 

A3KALTSAS:         Little  Rock. ...  Carrots ,  turnips,  cabbage,  grapefruit,  oranges, 

onions,  apples,  potatoes 

COLOHADO:  Denver  Apples,  grapefruit,  oranges,   tomatoes,  beets, 

carrots,  ca^aliflovrer,  onions,  potatoes,  spinach 

KAITSAS:  Topeka  Grapefruit,  onions,  or:^nges,  lettuce,  gr-pes 

■'.^i  chit  a  oples,  citrus  fruits,  celery,  onions,  parsnips, 

turnips,  -potatoes,  carrots,  cabbage 

LC'JISIAITA:        Baton  P.ouge. .  .  .Apples,  ornnges,  onions,  carrots 
ITew  Orleans  ....  Celery,  grapefruit,  potatoes 
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OKLAHOFiA.: 


Albuquerque,  G-allup/ 

and  Sraita  Fe  Onions,  grapef ru.it',  or^iiges,  calDliage,  "beets, 

carrots,  potatoes,  celery 

Las  Cruces  Onions,  aiDples,  grapefruit,-  potatoes,  oranges, 

caTDl3£ige,  lettuce,  celery,  turni-ps,-  "beets 

Ho  swell  Apples,  squash,  pears,   celery,  carrots,  green 

"beans,  spinach,  lettuce 

Oklahoma  City  Apples,  grapefruit,  o.nions,  oranges,  potatoes, 

sweet  potatoes,  turnips,  cabbage 

Fort  Worth  Apples,  carrots,  cabbage,  citrus  fruits, 

onions,  sweet  potatoes,  turnips,  potatoes, 
celery 

Houston  Beets,  onions,  cabbage,  carrots,  turnips,  greens ^ 

oranges,  grapefruit. 
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ICE  FOR  Tmii;RKxiSb..,lI.S.D.A.  sciontists  -^isco-rer  new  procoss  that 
riiakes  neat  laore  tenc'or, 

DESIGN-OIT  iiCTIOK.  ..KeY-r  patterns  for  drosses  anc^  aprons  pass  rigid 
•sferear  an r"  .work  tests. 

G.  I.  yiAIR  FOR  F01;L.  .  .GhiGkon  is  for  fir;htors  first'. 

GST  OUT.YOIR  "^OLF.  BOOK...  .1945  egg  goal  provides  347  eggs  for  each 
civilian.  '      '  ' 

A  FEVf  BARS  Olf  SOAP. .  .Tight  fat  supply  situation  plus  increased  war 
needs  mkes  salvage  of  kitch^-^n  fats  more  important  than  .ever, 

mWJ  PLAiraiFG  FOR  A  FATIOIL .  .C-^miaittee- dllocatos  fooo  fairly  to  all 
claimants... but  fighters  sit  at  first  table .Outlook  for  '45  indi- 
cates less  meat,  poultry,  and  sugar  but  more  milk  and  cereals. 

SPIKACH  TALE. .  .Nearly,  all  winter  spinach  comes  from  Texas. 

BEST' BUYS. . .feature  oranges, . grapefruit,  apples,  onions,  carrots, 
cabbage,   lettuce,  and  potatoes. 


WAR  FOOD  ADMINISTRATION 

Office  of  Disfribufion 
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ICE  FOR  TEITDERlffiSS 


In  the  future]  the  "quick  freeze"  method  nay  become  a  popular  way  of  tenderiz- 
ing meat. 

U.  S,  Department  of  Agriculture  scientists  have  been  investigating  the  effect 
of  low  temperatures  on  the  tenderness  of  beef.     They. "found  that  v'hen  ice 
crystals  form  vrithin  the  fibers  of  the  meat  v;hen  it  is  frozen,  the  ci^^stals 
split  the  fibers  and  thereby  have  a  tenderizing  effect. 

At  temperatures  just  below  freezing,  the  scientists  did  not  find  ice  crystals 
within  the  fibers  of  the  meat.    At  zero  degrees  Fahrenheit,  some  cr^'stals  v/ere 
evident  within  the  fibers.    At  10  degrees  below  and  40  degrees  belov/  zero,  the 
crystals  were  numerous  and  finer... and  the  frozen  meat  was  more  tender  when 
thav/ed  and  cookod. 


-"Aging"  Process  Softens  Ileat- 

The  general  method  of  making  m.eat  more  tender  now  is  the  "aging"  or  "ripening" 
process.     Beef  or  lamb,  after  slaughter,  is  kept  hanging  in  a  cooler  at  a 
temperature  slightly  above  freezing  as  long  as  several  weeks.     This  cold 
storage  checks  the  development  of  bacteria  that  cause  spoilage,  but  dees  not 
stop  the  action  of  enz^/mos  that  aro  already  in  meat.     Enzymes  soften  fiber  and 
connective  tissues. 

-Scientists  Combine  Aging  and  Freezing  Methods- 

The  Department  of  Agri.culture  scientists  studied  both  the  aging  and  freezing 
methods  for  tenderizing  effect.     The  best  storage  method  they  have  found  so 
far... to  keep  deterioration  dov-m  and  obtain  tender  meat... is  to  age  the  meat 
15  days  and  then  freeze  it  at  10  degrees  below  zero  Fahrenheit.     Beef  aged 
only  5  days  and  frozen  at  10  degrees  below  zero  V'ls.s  as  tender  as  beef  aged 
35  days  without  freezing.     The  experimenters  in  the  Bureau  of  Animal  Industry 
in  the  Department  of  Agriculture  believe  their  laboratory  tests  will  help 
remove  the  prejudice  against  frozen  meat  and  lead  consumers  to  appreciate 
good  methods  of  freezing  meat. 

DESIGN  Oil  ACTION 


IfThen  you're  passing  out  tips  on  choosing  kitchen  e qui pr.ient,  how  about  calling 
attention  to  aprons  and  work  clothes.    A  dress  or  apron  that  restricts  the 
worker  or  t^'dsts  or.  gets  in  the  v/ay,  may  bo  as  fatiguing  as  a  poorly  planned 
kitchen. 

You  can  find  a  design  to  recommend  for  each  household  job  and  each  v/earer  in 
the  nevr  bulletin,   "Dresses  and  Aprons  for  Work  in  the  Home,"  prepared  by 
clothing  specialists  of  the  U.  S.  Department  of  Agriculture. 

-Designs  Pass  Wear  and  Work  Tests- 


The  bulletin  contains  15  original  designs  both  photographed  and  sketched. 
These  new  designs  had  to  pass  rigid  wear  and  work  tests.     Each  had  to  have 


free  action  and  coolness  for  comfort,  safety  features  fol-  viork,  time  and  energy*- 
saving  foatijres  that  r.ia>e  it  easy  to  p\it  on  and  easy  to  iron*     Each  apron  had 
to  be  durable  in  raatorifLl  and  ,yrorkmanship  and  be  pretty  as  v/ell  as  practical. 
Besides  design  and  construction  notes,  the  bulletin  gives  pointers  .on  selecting 
patterns  or  ready-mades.  ...  .  , 

-Booklets  Available  to  Your  Listeners - 

Sorae  of  the  designs  have  been,  reproduced  by  commercial  pattern  compani'^s  thus 
makin^:;;  them  available  to  home  sovj'ors. 

If  your  listeners  want  a  free  copy  of  these  designs,  tell  them  to  v/rite  to 
the  Office  of  Inf oriiia. tion,  U.  S.  Department  of  Agriculture,  Washington  2  5, 
D.  C.  and  ask  for  Farriers'  Bulletin  No.  1963,  "Drcsse.s  and  Aprons  for  Work 
in  the.  Home" . 

As  a  special  service  to  Directors  of  VJ'omens'  Programs  vre  have  a  free  copy  for 
you  at  our  regional  office.     Just  v/rite  and  rcqi'est  your  bulletin  from  the  Yn'ar 
Food  Administration,  i4irketing  Reports  Division,  425  Wilson  L>uilding,  Dallas^l, 
Texas. 

G.  I.  FLAIR  FOR  F0Y;L  •      ;  . 

If  you  happen  to  live  in  Atlanta  or  Oklahoma  ■  City  or  Nashville,  Philadelphia,' 
or  'liami,  Vifashington,  New  York,  or  New  Orleans  you  won't  be  re  commending  the 
buying  of  broiler  or  fryer  chickens  on  your  ]Local  markets,.     The  reason  of 
course  is  the  recent  YifFA  "freeze"  th^'.t  is  sending  100  percent  of  the  commer- 
cially produced  broilers  and  fryers  in  three  sections  of  the  country  right 
into  the  eager  clutches  of  the  Army  mess  sergeants, 

-Set-Aside  Order  Affects  Southv;est'  Consume rs- 

Poultry  raised  in  thu  Delaware,  Maryland,  Virginia  area,  in  the  , Gainesville, 
Georgi-.  district  and  the  tri -state  region  covering  parts  of  Missouri,  Arkansas, 
and  Oklahoiiia  have  for  the  time  being  ps. ssed  from  a  civilian  status  to  general 
issue.     That  m.eans  less  chicken  at  the  corner  store  if  you  happen  to  live  in 
a  section  of  the  -country  that  draws  on  these  areas  for  supplies . 

-Chicken  Is  for  Fighters  First-  .  . 

The  Quartermaster,  Corps  has  asked  for  110  million  pounds  of,  chicken  .meat  for  ' 
the  men  and  women  in  uniform,    Vdth  t}j.e  order  comes  an  oxpla;iation  the  t  chicken 
is  one  of  our  best  morale  foods  and  leads  the  list  in  Array  hospitals,  rest 
camps,  and  rehabilitation  centers.     So  really  the  fryer  the  homefolks  planned 
to  have  for  Sunday  dinner  is  carrying  a  message,  pf .  home,  to  our  fighters... 
somewhere  overseas ...  camps  in  this  country... on  ships.     That  Army  ser^^ing  of 
chicken,  by  the  yay,.,  is .  still  limited,  to.  ton  ounces  per  man, 

,       ,  ,  GST  out' YOUR  YOLK  BOOK         .  ■ 

Four  billion,  350  million  dozen  eggs ...  that ' s  the  revised- 1945  goal  for  the 
Little  Red  Ken  and  her  sisters  throughout  the  country^.  And  that's  a  lot  of 
eggs i I, la id  end  to  end. 
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-Goal  Provides  347  Eggs  for  Each  Civilian- 
After  the  priority  list,  including  driers,   freezers,  and  militar^^  users  has  been 
checked  off,  the  new  goal  should  provide  347  eggs  for  each  civilian  in  the 
country  during  the  year.'   This  amount  equals  the  record  consumption  in  1944. 

Your  listeners  will  appreciate  these  eggs  more  and  more  as  time  goes  on  and 
meat  continues  in  relative  short  supply.    Eggs  are  an  ir;,pDrtant  sovirce  of 
protein  and  adaptable  in  hundreds  of  recipes  which  you  can  suggest  over  the 
air. 

A  FEl/7  BARS  ON  SOAP 

In  line  with  radio  ethics,  the  following  paragraphs  tell  a. good  clean  story. 
The  facts  were  garnered  from  a  recent  speoch  given  by  Lee  Iifarshall,  Director 
of  Distribtition  in  the  Tj'ar  P'ood  Administration,  to  the  Association  of  Am.erican 
Soap  and  Glycerine  Products,  Incorporated. 

Mr.  Ivfarshall  pointed  out  that  the  manufacture  of  soap  is  an  ancient  skill.  In 
Pompeii  of  2000  years  ago  there  is  record  of  at  least  one  soap  factory  in 
operation.    And  in  Great  Britain  when  James  the  First  vra.s  king,  he  sold  the 
monopoly  of  making  soap  in  the  kingdom  for  about  ?iilOO,000  a  year.     Uncer  terms 
of  the  monopoly  though,  manufacturers  could  not  make  more  than  3  thousand  tons 
of  soap  a  year... less  than  one.  pound  for  ea-ch  British  subject. 

-Records  Show  Sudden  Rise  of  Soap  Industry- 

In  our  country,   there  are  records  showing  that  the  cormnercial  soap  business 
toward  the  end  of  the  18th  century  amounted  to  only  about  $300,000.  Hov/ever, 
with  technical  inprovcanents  in  . the.  19th  century,  soap  manufacturers  really  got 
under  way.    At  present,  ■  Airier ican  soap  manufacturers  are  not  only  responsible 
for  manufacturing  and  distributing  large  amounts  of  soap  to  civilians  and  our 
military'-  forces,  but  they  have  increased  the  production  of  rnany  related  products 

-Military  Demands  for  Soap  Increase-        '  , 

Those  military  demands  are  particularly  heav;/  at  this  time.     Fighters  on  56 
fronts  need  large  quantities  of  soap-  for  a  great  variety  of  uses.     In  the  last 
war,  four  or  five  .fighting  front  s.- were  about  the  maximum  at  any  one  time.  The 
56  fronts  novr  mean  a  far  more  complex  supply  and  reserve  problem.     Of  the 
products-  related  to  soap,  glycerine  is  one  of  the  most  important.  Glycerine 
goes  into  medicines,  synthetic  rubber,  munitions,  and  protective  coating  com- 
ponents. 

■   ■   -P'at  Supply  Situation  Is  Tight- 

]!Ir.  Ife-rshall .  said  tha.t  vihile  glycerine  requirements  are  being  fully  met  at 
this  time,  there  is  a  tight  supply,  situation  both  as  to  edible  and  inedible 
fats  used  by  the  industry.-  •  'The  United  States  has  a  shortage  of  one  billion 
pounds  of  fats  arid  oils:  from  its  normal  supply... the  fats  and  oils  that  cane 
from  areas  now  in  Japanese  hands .  ,  .How  long  Japan  will  continue  ,  to  block  out 
these  sources  no  one  knows.  ■ 


-UFA  Director  Urges'  Cc^nsorvation  of  Fr.ts- 

The  only  ti-vo  racthods  of  raaking  up  this  deficit,  r^.ccording  to  l.Tr.  Ifershall,  are 
increased  domestic  production  and  conservation,    Yifhile  the  Araerican  fnrrner  has 
broken  all  records  in  increasing  production  of  agricultural  coHiirioditi es .  . . 
including  fats  and  oils... those  increases  cannot  fill  in  all  the  gaps.  This 
is  where  conservation  stops  by  the  industry  and  fat  salvage  programs  have 
stepped  in, 

Mr,  Marshall  corcluded  his  message  v/ith  a  plea  to  American  housewives  to  salvag 
more  kitchen  '"ats, 

I'ffiNU  FLAIjNIFG  for  a  NATION 

As  we  face  a  novr  year,  you  might  wish  to  look  again  at  this  business  of  getting 
food  from  fr.rn  to  consumers.     Those  consumors,  you  know,  are  not  only  in  our 
tow.s  and  cities.     Between  10  and  11  million  of  our  regular  customers  are 
scattc5red  over  the  face  of  the  earth.     There  are  other  customers  in  liberated 
countries  and  in  the  homelands  of  our  Allies. 

-Food  Needs  Ar^.  Basis  of  Farm  (roals- 

So  lot's  start  with  food  as  it  comes  from  the  farm  in  raw  state.     How  m.uch  food 
will  there  be  for  distril  uti  on?    V/oll,  representatives  from  the  Wnr  Food  Admin- 
istration,.  .with  the  help  and  advice  of  local  people  who  work  with  farmers... 
gather  round  a  conference  table  to  plan  farm  goals  for  the  succeeding  year. 
The  goals  aren't  pulled  out  of  a  hat.     They  are  based  on  special  food  needs 
of  the  armed  forces,  our  civilians,  allies,  and  foreign  relief. 

The  goals  are  made  only  after  reserve  stocks  on  hand  are  cons iderod. . .and  with 
a  view  to  maintaining  adequate  reserves  for  the  future.     Then  the  goals  are 
checked  v/ith  the  states  and  given  a  fi^al  reviev/.     Thus  there  is  a  plan  for  the 
year's  farm  output.    As  you  know,   1945  goals  in  general  call  for  ibout  the  same 
planted  acreage  as  -in  1944,  with  high  levuls  of  production  for  livestock. 

-CoiiUnittee  Allocates  Food  Supplius- 

Cutting  the  pie  into  enough  pieces  to  around  is  the  next  .iob,    'It  isn't  possibl 
to  meet  the  wartime  demands  of  all  claimants;  so  requests  and  needs  must  be 
examined  in  order  that  the  supply  ivill  be  divided  as  fairly  as  possible. 

To  do  this  complex  job  of  division,  there  is  a  comjiiittee  which  represents  all 
goverrmunt  agencies  concerned  vrith  food  problems.     The  War,  Food  Administration 
represents  civilian  requirements.     Each  of  the  services ,. .Army,  Navy,  and 
Mnrine  Corps... has  a  representative.    American  Territories  are  represented- 
by  the  Department  of  Interior.     The  Foreign  iicohomic  Adr.iinis trati on  is  spokes- 
man for  our  Allies  through  land-lease,  and  for  the  people  of  liberated  nations. 
There  are  other  representatives-  from  the  State  Department,  Red  Cross,  Office 
of  Price  Administration,  ITar  Production  Board,  and  Veterans '.  Administration. 

-Fighters  Sit  at  the  First  Tablc- 

The  allocations  or  divisions  made  by  this  committee  are  on  a  12-month  basis. 
But  sfince  the  fortunes  of  ^mr  may  affect  the  plans,  the  allocations  are  made 
"finn"  by  three-month  periods.    At  the  end  of  three  months,  the  supply  is 
re-examined  and  allocations  are  set  for  the  next  three  months. 


Although,  our  fighters  sit  at  the  f  ihst  table,  the  mjor  part  of  our  farm  pro- 
duction is  consumed  by  civilians. 

The  Allocation  Comraittee  bases  civilian  food  supplies  on  the  amount  and  kinds 
of  food  that  will  tixintain  health  and  vigor  of  our  people. 

-Outlook  IndicatGS  Loss  Meat  and  Poultry- 

On  the  basis  of  information  currently  available,  here  is  how  food  supplies  for 
civilians  vixll  stack  up' in.  1945.  . 

Meat:     Civilians  can  expect  less  meat  than  in  1944.     Last  year  each  civilian 
got  about  145  pounds.     This  year  they  will  get  around  15  pounds  less  per  person. 
Most  of  this  difference  will  be  in  pork.     Beef  supplies  will  probably  be  at  the 
same  level... with  less  veal  and  lamb. 

Poultry t     There  will  be  smialler  civilian  supplies  of  chicken  because  of  heavy 
mdlitary  requirements.     Per  capita  ccnsumption  will  be  20  and.  a  half  p-ouncs  of 
chicken  in  comparison  v/ith  alm.cst  23  pounds  in  1944.     Turkey  supplies  will  be 
about  the  same  this  year.  .  •  • 

■  -Sugar  Supplies  Continue  Ti^ht- 

Sugar:     This  commodity  will  continue  on  the  tight  sido  thj"cughout  the  year. 
Carry-over  re.serves  are  smaller  and  so  is  the  1945  Cuban  cane  sugar  crop.  At' 
the  same  time  nilita^rj-'  needs  .are  larger.    Also  military  deLmnds  on  shipping  miay 
make  it  difficult  to  r.ove  sugar  from  our  territories,    Vrhile  higher  goals  for 
suga,r., crops  in  this  country  have  been  set,  labor  for  these  crops  is  a  special 
wartir.ie  problem..  ■:  ' 

-Butter  Supply  Tlill  Not  Improve  m  1945-  '  ■ 

Dairy  Pre  ducts  :^    The  butter  supply  will  not  ii.iprove  in  1945.  -  There'll  probably 
be  less.     Fluid  milk  may  be  a  little  more  plentiful.  ''Ml itary  and  lend-lease 
dem.ands  are  exioected  to  take  most  of  the  e^.-aporated  mmlk,  although  civilians 
will  continu.e  to  get  enough  to  meet  essential  neods.     pov.'dersd  whole  milk  will 
go  for  war  uses,  but  there  will  be  plenty. of  powdered  skin- milk  for  food  prod- 
ucts mimiifactured  for  civilians-,  ..  Cheddar  che'ese  supplies  will  be  somev/hat 
smaller  than  in  1944>  hcrvrever  th3.re  ar.e  - good  ■  supplies  of  cottage  cheese  in  sighi 

.    .         ■        -Fruit  arid  Vegetable  Ovitlook  Varies- 

Fruits  and  vegetables  present  a  picture  of  varying  outlook.     Civilians  v/ill 
likely  receive-  less  cemi'aercially  canned  fruits  and  jui ces ..  .probably  from  10 
to  12  percent  less  than  in  1944,     But  supplies  of  'these  carjied  foods  will  be 
about  as  large  as  in  the  pre-v;ar  period.     There' x'.d  11  also  be  a  slight  civilian 
cut  in  canned  vegetables  for  the  1944^45  season.  ...  ., 

Long  range  predictions  .-^n  fresh  fruite  and  vegetables  are  hard  to  make.'  But 
for  the  next,  three-  r.onths  there  v^ill  be  good  supplies  of  mip.ny  fresh  fn;its  such 
as  apples,  pears,  and  cdtrus  fruits.     On  the  whole,  supplies  of  fresh  vegetable: 
for  the  next  three  months  should  be  above  average,  but  not  as  high  as  the  level 
a  year  ago.     Supplies  of  frozen  fruits  and  vegetables  v/ill  remain  as  high  as 
in  1944. . .perhaps  larger. . .depending  on  the  storage  situation. 
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-Cereal  Products  Vill  Be  Plentiful- 
Cereal  products  will  be  plentifuli     So  will  eggs,  especially  during  the  first 
half  of  the  year.     Supplies  of  ediile  fats  and  oils  should  mo-et  a  r.ioderate 
need  though  there  vdll  be  none  to  ■v/aste.    All  in  all,,  the  allocations  at  this 
tine  point  to  enour^h  food  to  rieet  adequate '  niitr 3 tional  standards ..  .but  the 
variety  niay  not  be  wide  enc-ugh  tr^  suit  our  fuller  pc'cketbooks . 

,  SPIMGH  TALK 

(Llote  to  braodcasters  J     Check  on  local  supply  of  spinach  before  using  this 
copy. ) 

Texas  spinach,  now  being  distributc:d  in  all  states  except  thos_e  in  the  western 
region,   is  one  of  the  luost  reas'  nably  priced  vegetables  'cm  the  market. 

-ITearly  All  Winter  Spinach  Crraes  from  Texas- 

Practically  all  the  v/inter  supp].y  of  spinach  c-^Dies  f  rc  rn  Texas... has  as  a  natter 
of  fact,  for  severr.l  decades.  This  supply  v;i  11  continue  to  cone'  to  all  but 
Pacific  Coast  areas  thrr^ugh  March.  I-Yesh  spinach  frrn  Texas  takes  about  6  to 
10  days  to  reach  consunerc  in  ncrthern  markets.  It  travels  iced  in  refrigerate 
cars  in  bushel  baskets ,, .usually  18  to  20  pounds  to  the  bushel.  The  Texas  crop 
this  year  is  estiiaated  at  over  62  thousand  tens,  '.'-."hile  this  yield  is  3  percent 
below  the  pre-mr  average  and  13  percent  below  production  in  1944,  the  new  crop 
is  adequate  to  Lieet  all  doLiands. 

-Spinach  Contains  Vitanin  A- 

BesidfcfS  the  present  attractive  price,   spinach  is  one  of  the  green  leafy 
vegetables  inportant  for  Vitamin  A. ..the  vitamin  which  builds  up  resistance 
to  certain  infections  and  helps  prevent  night  blindness.    An  average  serving 
of  spinach. .  .about  3  ounces ..  .v;i  11  take  care  of  the  day's  need  for  Vitainin-A. 
The  sane  service  will  supply  about  a  fourth  of  the  day '  s '  requir e:,ien  ts  of  iron 
which  helps  keep  the  coloring  matter  of  the  blood  up  to  n^^rmal.     Spinach  like 
other  green  leafy  vegetables  is  a  gocid  source  of  riboflavin. 

-Raw  Leaves  i.dake  .Gor  d  Sala-ds- 

Spinach  may  be  cooked  vath  only  the  water  that  clings  to  its  leaves  after 
washing.     In  a  tightly  covered  pan  on  a  low  to  medium  fire,  the  salted  spinach 
vrill  reach  its  appetizing  state  in  5  to  10  iiiinutes  of  cooking.     It's  good 
seasoned  with  pork  drippings.    And  don't  overlook  the  use  of  the  tender 
spinach  leaves  raw  in  a  salad.     Fresh  spinach  may  be  used  with  or  without 
other  salad  greens.     It's  excellent  combiner  with  slices  of  hard  cooked  egg, 

BEST  BUYS  IM  rKjSE  rRUITb  AND  VEGETABLES 

Rased  on  comparative  abundance  and  relatively  lov;- 
price,  in  luost  retail  markets  of  the  Southwest, 
as  reported  by  the  I'lfar  Food  Administration. 

Supplies  of  fresh  fruits  and  vegetable's  in  the  Southv/est  are  neither  as  liberal 
nor  as  varied  as  they  were  a  few  weeks  ago... but  sufficient  quantities  are  aval 
able  to  lighten  the  strain  for  honemakers  both  on  food  budgets  and  ration  point 
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The  War  Food  Administration's  current  list  of  best,  buys  includes  oranges,  grape- 
fruit, and  apples  in  the  fruit-  gr';up  and  onions,  cabbage,   carrots,  lettuce,  and 
potatoes  in  the  vegetable  group.     Turnips  and  rutabagas  incr.eased  in  p'^pularity, 
but  beets,  toraato  es,   celery,  and  -sweet  potatoes  were:  listed  less  frequently, 

'  \.  •  '^BEST-BUYS"  -AT  KEY  LMC^TS  ; 

AR]''A1jSAS  :      Little  Rock...  California  oranges,   lenons,   Texas  oranges  and  grape- 
fruit, carrots,   cabbage,  turnips,  beets,   caulif lo'ver, 
V/ashington  apples,  Colorado  onions. 

COlOPtn-DO:      Denver  Lettuce,  beets,  cauliflower,  ^ rutabagas,  toiaatoes,^ 

potatr>os,  onions,  apples,  grapefruit,  oranges, 

KilKSASs  Topeka . ,  o . . . .  .  Grapefruit,  apples,  Texas  oranges,  ,-carrots,  cabbage. 

ITichita .  Citrus  fruits,  apples,  Irish  and  sweet  poteitoes, 
onions,   carrots,   celery,  cabbage.. 

LOUISIAIJA:     Eaton  Rouge,;,.  Apples,  Louisiana  oranges,  turnips,-  greens. 

ITevr  Orleans...  Potatoes,   citrus  fruits,  onions.  ■ 

NEliY  iIEXICO:  Albuquerque, ) »  Onions,   cabbage,  apples,  .orang.es;,  .•  grapefruit, 

Gallu.p  and  )     tangerines,  tomtoos,  squash,  spinach,  cauliflower, 
Santa  Fe  )  lettuce. 

Las  Cruces.,..  Onions,   cabbage,  carrots,  oranges,  apples ,' grape- 
fruit, lemons,  potatoes,,  -lettuce,  celer;.'',  turnips. 

Roswell .Apples,   lettuce,  pears,:  squash,   celery,  carrots, 
green  beans, ■ spina ch, 

GKLAHOJ'Iii:      Oklahoma  City ., Apples,  grapefruit,  oranges,  potr.toes,   sv/eet  potatoes 

tomatoes .  ■    :       -        .  ■ 

TEXAS:            Port  Worth,  o . .  Apples,   carrots,  onions,  grapefruit,,  oranges,  cauli- 
flower, cabbage,  tomatoes,  rutabagas,  potatoes, 
sweet  pote.toes. 

Houston. .  Carrots,  onicns,  turnips,'  greens,  beets,  oranges, 
grapefruit.  ■  ....... 
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A  TaLL  drink  Or'  ORANGE  JUIG!]. .  .f  roni  California  or  Florida  fruit, 

CHEESE  TIDBIT... No  more,,, no  less  cheese  for  civilians  in  spite  of 
greater  milk  production,  ..because  riilitarj.^  requirements  run  high, 

GARDEI--^S  'TITIi  A  DaSK,,, Place  orders  novr  for  garden  supplies, 

HONEY  SUPPLIES  GOn'G,..Bees  nal:e  185  million  pounds  of  honey  in  H4. 

BUTTER  BUYERS. ..Set  aside  fcr  railitary  reduces  civilian  supply, 

ANOTHER  ROV/  TO  PI^'«7, ,  .Farmer s  to  hit  at  1944  levels  of  production 
in  194  5  vdtn  increases  for  some  food  and  fiber  products., 

LE.ilN  MILK...  BUT  VJTIaT'S  ET  A  NA'E  r .  .Powdered  milk  makes  debut  in 
Britain. .  .arid  fills  many  needs  at  home.. 

RIDING  THE  '.Lf/ES . ,  .Moat,  dairy  and  grain  products  top  Lend-Loase  list, 
POINTS  B.xCK  ON  CITRUS  JUICE... To  distribute  fairly  current  supplies. 
B.vRG.^IN  PAR^J)E. ..  Ir.  eludes  onions,  cabbage,  carrots  and  citrus  fruits. 
SHORTENING  'T.E  SHORTENING. .  .Neivs  f:ash     on  fat  and  oil  situation. 
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A  TALL  DRINK  OK  OliANGE  JUICE 


P;^'ramids  and  boxes  of  oranges  now  rule  the  fruit  displays  in  grocery  stores 
and  produce  stands.  This  sign  of  plenty  is  good  news  for  the  many  Americans 
who  consider  orange  juice  their  morning  refresher  course.  . 

Orange  shipments  from  California  and  Florida,  the  Nation's  main  producing 
areas,  are  reaching  the  seasonal  marketing  peak.     Smaller  crops  are  also  ■ 
com.ing  from  Texas,.  Arizona,  Alabama,  Mississippi,  and  Louisiana.     Our  greatest 
number  of  oranges  are  shipped  during  the  m.onths  from  November  to  June.  Florida 
is  pretty  well  out  of  the  market  in  the  late  summer  and  early  fall. 

-California  Ships  Oranges  Throughout  Year- 
California  ships  oranges  throughout  the  year.     The  navel  and  other  early 
varieties  begin  moving  -to  distribution  points  in  November  and  continue  until 
late  April  or  early  May.     This  year  the  early  varieties  from  California  got 
off  to  a  slovj-  growing  start  and  rainy  weather  further  delayed  harvesting. 
Then  m.ore  recently,  bad  weather  in  the  middlewest  tied  up  transportation. 
But  over  19  million. boxes  of  navel  oranges  are  expected  from  California  and 
Arizona  before  the  end  of  the  season.    Harvesting  of  Valencias  starts  in 
February  in  Arizona 'and  in  March  in  California.    1'jlfe.rke ting  really  gets  under 
v;ay  by  April  and  lasts  into  November.     Over  36  million  boxes  of  Valencias  are 
now  estimated.     So  we  are  assured  plentiful  supplies  of  oranges  from  the  west. 

-P^lorida  Citrus  llhkes  Comeback- 
Florida  early  and  mid-season  oranges  begin  moiling  in  October  and  taper  off 
by  April.     The  Valencia  oranges  from  Florida  mature  earlier  than  those  in 
California  and  are  marketed  from  February  through  June  unless  the  season  is 
late.     Despite  the  hurricane  loss,  Florida  is  expected  to  market  42  and  a  half 
million  boxes  of  oranges  this  year. 

In  the  past,  Florida  led  in  citrus  production.     However  about  fifty  years  ago., 
in  1894. ..a  severe  freeze  killed  off  a  large  percentage  of  the  trees,  llkny 
plantings  during  the  1930' s ,. .plus  improved  cultural  pra ctices . . .are  bringing 
Florida -back.    At  present,   California  navel  oranges  predominate  on  the  markets 
from  the  West  Coast  to  Pittsburg.     Florida  oranges  are  more  in  evidence  in 
eastern  and  southeastern  markets. 

CHEESE  TIDBIT 

No  more... no  less  cheddar  cheese  for  civilians ,. .that ' s  the  story  in  spite  of 
rising  milk  production.     Like  the  folks  at  homo,  the  lads  and  lassies  in  servic 
favor  cheese,  v/hile  among  our  allies  it's  an  old  standby  food.     So  most  of 
the  extra  cheese  resulting  from  the  greater  amount  of  milk  produced  vrill  go 
abroad. 

Your  listeners  may  want  to  know  that  Yfer  Food  Administration  aims  to  keep 
civilian  supplies  of  cheese  fairly  level  whenever  possible.     During  February 
we'll  receive  about  33,000,000  pounds,  and  that's  approximately  what  we '-ve 
been  getting  in  recent  months.    Above  that  constant  line,  any  rise  and  fall 
in  am.ounts  of  cheese  will  reflect  in  the  set-asides  for  non-civilian  use,  durin 
Hferch  and  April.  If  milk  production  climbs  as  expected,   even  more  cheese  will 
feed  our  unifornied  men  and  viomen  and  our  allies. 


-  3  *- 


^  GARDEI'S  Y'lTH  A  DASH 

If  any  of  your  listeners  are  vrondering  about  the  importance  of  -  home,  gardens' 
this  year,  tell  them  the  principal  reason  for  having  victory  gardens  in  the 
past  still  holds  true..    And  that  is.. .the  high  military  requirement  for  our 
commercial  pack  of  fruits  and  vegetables.    Right  now  that  supply  is  going  to 
56- theaters  of  vrc.r.     The  1944-45  pack  is  already  allocated  am.ong  civilians, 
military,  and  other  war  claiments.     So  any  supplementing  of  civilian  supplies 
this  yea::  must  ,  be  .done  by  home  gardening  and  canning. 

-Seed,  Fertiliser,  and  Insecticide  Supplies  Adequate- 

Gardeners  will  find  vegetable  seeds,  fertilizers,  and  insecticides  in  good 
supply.     Tnere  was.,  a  bumper  crop  of  veg,etable  seeds  from  the  commercial 
producing  areas  last  year.     Of  course,  if  all  gardeners  waited  until  near  the 
planting  season  to  place,  their  orders,  a  bottleneck  in  deliveries.- could  develop 

,The  same  grades  of,  fertilizers  will  bo  sold  as  last  year.     This  means  that  for 
the  Atlantic  seaboard  the  formula  will  be  5-10-5.  •  In  case  2^ou'rc  not  up  on 
-this  code,  it  moans  5  parts  nitrogen,  "10'  parts  phosphoric  acid,  and  5  parts 
pot'-sh.     The  formula  for  the  central  states,  'including  the  Corn  Belt-,  will  be 
4-12-4.    And  for  the  viest  the  forXiiula  is  6-10-4. 

.  -Place  Orders  ITovr- 

'While  the  outlook. fcr  insecticide  supplies  is  about  the  same  as  last  year,  the 
gardener  who  wants  .  rotenone  (ro-te-non)  should  place  his  order .;  early .  ■ 

So  just  in  case  there  m.ight  be.  delays  in  deliveries,  tell  your  listeners  to 
get  out  their  garden  catalogues  early  and  place' seed,  fertilizer,  and 
insecticide  orders  well  in  advance  of  planting  days.  ■  •  . 

,  "  .  '  HOIISY  ..SUPPLIES  GOING  .  ,- 

:By.  far  the  gre.a-ter  pa.rt,  of  the  ,185  million  pounds  of  honey... .the  1944  crop... 
.  has  ■  physcially  and  literally'  flov-in  the  "'■comb"  .    ■  . 

The  Office  of  Marketing  Services  in  the  War  Pood  Administration  states  that 
only  a  small  percentage  of  1944  honey  r'aiains  in  the  hands  of  producers. 
This  amount  will  probably  be  sold  directly  to  housewives  and  neighborhood 
stores ,.  .instead  of.ti^ough  comxiercial  packers.     In  fact,  much  of  our  domestic 
honey  has  .be.en  sold- directly  by  beekeepers  - to  consumers  because,  of  the  more 
favorable  retail  price  for  honey.  '       ■'  ■• 

-Latin  America  Exports  Honey  to  United  Str.tes- 

Though  the  beekeepers  have  sold  m.ost  of  their  holdings,  this  doesn't  mean  that 
there  will  ,  be  no  honey  available  during  the  rest'  of  the  winter  and  the  spring 
months.     Under  presen.t  conditions,  the  honey  packers  vrho'  supply,  retailers 
bought  their  supplies  .early  in  the  "season  and -many  of  them  have  considerable 
, stocks  on  hand,  .  Also  some  honey  is  being  imported  from  Mexico,  the  Caribbean. 
Area, -and  Central  and  South  America  to  extend  this  supply* 

So  broadcasters  vrho  are  recomjnending  the  use  of  honey  as  a  "sugar  saver"  will 
want  to  check  on  local  supplies.     The  amount  in  your  area  vri.ll  depend  on  hov; 
li'iuch  retailers  and  beekeepers  have  on  hand. 


-  4  - 


.■:  :  .-  '     .  BUTTER  BUYERS  ' 

The  government  is  stepping  up  its  purchases  of  butter  to  meet  ui:-gent  military 
requirements.     The  amount  needed  v:ill  be  acquired  by  having  each  producer 
set  aside  twenty  percent  of  his  creamery  butter  in  February  and  25  percent 
in  I'ferch  for  sale  to  government  agencies.    Any  non-set-aside  butter  the  produce 
may  deliver  to  the  government  during  January  will  be  credited  to  his  obligation 
for  the  coming  two  months. 

All  this  adds  up  to  the  fact  thr t  civilian  supplies  of  butter  are  going  to  be 
reduced  further  in  this  same  period.     There  just  isn't  enough  butter  being 
pi'oduced  to  meet  present  civilian  demand  and  increasing  military'  requirements , 

ANOTHii]R  ROYf  TO  PLO?^ 

llo  slackening  demand  for  farm  products  is  in  prospect  as  long 'as  fighting 
continues  in  both  Eiirope  and  Asia.     So  farmers  are  raising  their  sights  to 
another  war  record  in  food  production. 

Continued  high  demand  for  meat  makes  it  vital  that  hog  producers  meet  the  goal 
of  57  and  a  half  million  spring  pigs,  and  thf.t  there  be  a  larger  slaughter  of 
cattle.     There  is  a  call  for  increased  milk  production,  also  for  more  vegetable 
for  processing. 

■  -1945  Cecals  Call  for  5%  Larger  Acreage- 
Some  acreage  will  be  shifted  in  line  with  the  changing  demand  situation.  For 
flaxseed,  sugar  beets,  and  cover  crop  seeds  the  goals  have  been  materially 
increased  over  last  year.     Iloderate  increases  vdll  be  asked  for  dry  beans, 
potatoes,  and  tobacco.    All  in  all,  the  new  goals  call  for  563,635,000  acres 
of  this  country  in  food  or  fiber  crops ,. .that ' s  3  percent  larger  than  1944 
planted  acreage, 

-    LEAN  MILK. .  .BUT  I.mT'S  IN  A  NAIIE? 

In  some  countries  it's  knovm  as  "lean  milk"... at  homo  as  "non-fat  dry  milk 
solids".    I'TnateVer  the  term,  like  as  not,  your  listeners  don't  know  the  product 
although  they're  eating  it  in  all  sorts  of  commercially  m.ado  foods.  Here's 
the  storyr    Before  the  war,  much' i.iilk,   skimmed  for  butter ,  making,  fed  the 
cattle.     Now  the  need  for  food  has  diverted  the' stream  of  so-called  skimimed 
milk  to  drying  plants,  increasing  the  production  in  some  cases  threefold. 
Dried,   it  packs  vrell,  keeps  v;ell,  ships  well.    And  it's  nutritious,  containing 
mdlk  proteins,  minerals,  lactose,  and  the  v/ater-soluble  vitamins,   chief  of 
which  are  the  B  complex.-  The  only  food  values  of  which,  it's  been  "skimmed" 
are  fats.  Vitamin  A,  and  possible  small  amounts  of  other  fat-soluble  vitamins. 

-Pov;dered  Milk  Improves  Baked  Foods-       ,  , 

How  do  vre  use  this  powdered  nutritive -goodness  in  the  U.  S.?    Mostly  in  baked 
goods,  principally  bread,  in  candy  and  ice  creams,   in  sausages  and  processed 
meat  loaves  where  it  acts  as  a  binder  for  the  meat,  in  soups,  in  cereal, 
baby  foods;  all  sorts  of  prepared  mixes.    A  smr-ll  part  of  the  non-fat  dry 
,  milk  solids  used  in  this  countn,^  soils  in  the  south  over  the  grocers'  counters. 
Packages  range  from  5  ounces  to  one  pound.     It's  said  that  some  folks 


reconstitute  the  pov/der  and  acd  a  culture  to  make  buttermilk. .  .or  for  variation 
they  used  it  vath  a  chocolate  syrup  to  get" chocolate  nilk.     Others  use  it  in 
baking.     On  the  v/hole,  milk  solids  improve  the  color,  flavor,  and  tenderness 
of  bread,  cakes,  pies,  and  other  baked  foods.         ■  - 

-British  Homemakers  Learn  to  Use  Hilk  Solids- 

A  large  portion  of  the  milk  solids  shipped  to  Britain  go  to  the  homemakers 
under  the  national  home  milk  scheme.    An  intensive  campaign  has  educated  the 
British  to  use  dehydrated  foods.     They  have  demonstration  teams,  newspaper 
and  placard  advertising,  and  retailer's  handbills,   containing  recipes,  that, 
are  given  vdth  the  product.'    Original ly  we  shipped  non-fa-t  dry  milk  solids 
in  t«/o -hundred-pound  barrels  to  be  repackaged  abroad^    ilow  vre  are  sending 
some  eigiit-ounce  tin  cans  that  have  explicit  directions  for  reconstituting, 
and  which  hold  enough  pov/der  to. make  four  pints  of  fluid  milk. 

-U.        Dehydrates  ili Ik  by  Spray  Process  and  Roller- 

In  the  U,  S.  A.  vie  dehydrate  Diilk  by  iirf^o  methods:     spray  process  and.  roller. 
They're  about  equally  good,  grade  for  grade,  except  that  spray  processed  dry 
milk  dissolves  almost  completely  in  water  whereas  the  roller  processed,  leaves 
a  slight  residue.     For  cocking  purposes  that's  of  small  matter.     But  since 
our  allies  use  a  goodly  part  of  tlieir  dried  milk  reconstituted,  they  prefer 
the  spray  kind.     For  this  reason  the  War  Food  Administration  must  sometimes 
set  aside  a  high  percentage  of  spray  dried  milk  for  v/ar  services  and  lend-lease 
Allocation  for  February  and  ilarch  is  50  percent.     Since  the  production  of  rolle 
processed  pov/dered  milk  is  large,  having  tripled  since  the  war,  no  set-aside 
need  .be  made, 

.  RIDING  THE  WAVES         _,.   '  '  ■ 

Figures  have  been  released  on  the  amount  of  food  and  agricultural  products 
that  left  our  shores  last  year  for  cur  allies  under  lend-lease.     From  ships ide 
to  ship. ., across  oceans,.. and  off  again  on  distant  piers,  went  some  seven 
billion  pounds  of  produce  in  1944,     This  is  over  four  billion  pounds  short 
of  1943  deliveries, 

-Meat,  Dairy,  and  Grain  Products  Lead -Lend-Lease  Deliveries-, 

Meat  anc"  meo-t  products  led  in  the  supply  line  wi-th  a-  total  exceeriing  tn'^o 
billion  pounds...  Next  in  impcrtance  v/ere  dairy  products  and  grains  and  cereals 
mth  c^eLiveries  totaling  over  a  billion  pounds  for',, each  of  these  two  food 
classifications,  ,      .  ■      ■  , 

Lend-lease  deliveries  v/ent  to  the  United  Kingdom  and  other  British  possessions, 
.Russia,  Greece,  ¥est  and  North  Africa,  The  'Netherlands,  Poland,  Yugosla.via, 
and  the  French  Committee  of  National  Liberation, 

IWien  you're  covering  the  lend-lease  story,  you  may  want  to  consider  reverse 
lend-lease  features  too,     InRnDIO  ROUND-UP,  December  2,  we  mentioned,  for 
example,   that  Australia  and  Nevr  Zealand,  are  devoting  18  percent  of  their  total 
war  budgets  to  the  United  States  armed  forces, 

POINTS  MCK' ON  CITRUS  JUICE 

At  present  any  grapefruit  juice  and  blended  orange  and  grapefruit  juice  that 
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is  sold  by  canncrs  must  bo  offered  to  our  armed  forces.     Civilians  at  present 
can  buy  nnly  those  stocks  that  are  already  in.' wholjesale  and  retail  outlets. 
The  V/ar  Food  Administration  order  that  limits  sales  of  these  citrus  juices 
only  to  the  (^uf- rtormaster  Corps  will  be.  revoked.' as,  snon  as  military  needs 
are  filled.     So  to  stretch  supplies  for  the  home  folks  until  the  order  is 
removed,  the  Office  of  Price  Administration  has'  again  _  placed  ration-  point 
values' on  citrus  juice. 

Vfhen  lailitary  needs  for  citrus  juice  vere  estir.ir.tod  eone  time  ago,   it  vras 
thought,  that,  if  each  manner  set  aJ5ide  a  portion 'of.  his  total  1944-45  season 
production  for  sovGrnr:ient_  purcha  so,  there. would  be  enough  from  this  set  aside 
for  all  nilitary  services.     But  as  it  worked  out,  the  offers  from  current 
production  vj-e re  n'~'t  sufficient  to  Lieet  needs  of  the. armed  forces... sc  the  new 
order  v/as  nocessary.     From  one  point  of  yiew,,  this  order  is  well  timed  as 
supplies  of  fresh  oranges  are  now  nearing  the  seasonal  high. 

BEbT  BUYS  IN  FRESH  IRlilTS  AIJD  ^'tGETABLES 

Based  on  comparative  abundance  and  .  relatively  low  '■  •    -  - 

price,  in  most. retail  markets  of  the  Sc^uthwest, 
as  reported  by  the  Vfer  Food  Administration. 

Supplies  rf  fresh  fruits  and .vegetables  are  at  a  seasonally  low  point. ..but 
homem.akers  still  should  be  able  to  find  a  fair  variety  at  attractive  prices 
to  keep  wintertime  moals  appetizing  and  high  in  nutritional  value. 

No  menu  need  ever  be  monotonous  when  onions  are  plenti ful . . . for  these  versatile 
flavor-aids  may  be  used...  like  a  piece  f'f  lace  on  an  old  dress...  to  give 
decrepit  recipes  now  glamour,     Twc^  other  vegetables  with  "all-around"  appeal 
join  with  onions  to  make  up  the  Vfar  Food  Adjninis  tration' s  "Big  Three"  this 
week:.     They  are  cabbage  and  carrots ..  .both  cf  which  lend  themselves  to  many 
methods  cf  preparation  and  many  salad  combinations.     Othier  names  on  the  list 
include  potatoes  ,.  .turnips  ...  celery,  an'""  lettuce. 

Oranges  and  grapefruit  continue  to  hold  the  spotlight  for- fruits ,. .with  apples 
in  second  place.     Supplies  have  been  less  plentiful  recently  as  a  result  of 
shortage  of  cars  to  move  the  fruit  from  producing  areas... but  measures  have 
been  taken  to  -elieve  the  situation, .-, and  homemakers  should  find  grc-cers  stocko' 
with  moderate  supplies,  especially  of  ,  the  smialler  size  fr\iit.    And  remer.iber.  . . 
the  size  of  the  orange  dees  not  deterriiine  its  food  value.-   Si.iall  ones  'are 
exceptionally  good  for  juice.  &  -      '    .  ' 

"BEST  Bin^S"  ^.T  KEY  l't.PJ[£.TS 


ARILANSAS:  Little  R^ck. . .  .  .Yellov;  onions,  .sWeot  potatoes,  Yfeshington  apples, 

grapefruit,  oranges,  carrots,   turnips,  greens. 

COLOPJiDO:  Ponder  ...Lettuce,   carrots,   cabba.^^e,  onioins,  parsnips, 

sweet  pota.toes,  turnips,  spinach,  grapefruit, 
oranges. 

MNSAS:  Topoka .........  .Head  lettuce,  spinach,   oranges,  grapefruit, 

cabbage, 

Wi chit a  Citrus  fruits,  apples,  carrots,   cabbage,  potatoes, 

onions,   celery.  .-  ' 


LOUISIANA:        Bat^n  Rouge  Irish  pnte.tces,  turnips,  greens,  beets,  onions. 


Nev;'  Orleans  Potatoes,   citrus  fruits; 


NEW  MEXICO:      Albuquerque  Onions,   cabbage,  celery,,  carrots,  lettuce, 

Gallup  and  apples,  potatoes,  ti^.rnips',  white  and  pink 

Santa  Fe  grapefruit,   lemons,  oranges. 

Las  Cruces  Onions,   cabbage,  leraons,  oranges,  grapefruit, 

apples,  potatoes,  yans,   carrots,  celery. 

Rosv/ell.,  Celery,  pears,  apples,'  green  beans,  carrots, 

spinach,  lettuce. 

OKLAHOM:  OklahoTaa  City ..  .Cabbage,  apples,  grapefruit,  onions,  oranges, 

potatoes,  tomatoes. 

TEXi-.S:  Fort  ITorth  Onions,  cabbage,   carrots,   citrus  fruits,  tomtoes 

apples,  caulif lo-rf/er . 

Houston  Cabbage,  carrots,  beets,  greens,  turnips,  onions, 

oranges,  grapefruit. 

--cOo-- 

.  .   SHORTBNII'G  THE  SHORTENIITG 

By  now  your  listeners  know  that  lard,  other  shortening,  and  salad  oils  are  back 
on  the  ration  list.     Here  is  a  little  background  information  on  the  subject. 
The  action  cane  quickly  as  the  OPA  and  WFA  moved  siraultaneo us ly  on 'Friday 
morning  to  protect  our  national  supply  and  provide  sufficient  lard  for  v/ar 
needs, 

-Government  to  Buy  40"{  of  Nation's  Lard- 

The  OPA's  three-day  freeze  of  retailers  stocks  gives  tii:ie  to  storekeepers  for 
orderly  inventory  taking,  while  all  dealers  are  being  infoxTned  of  the  nev/  two 
red  point  per  pound  values.    At  the  same  time,  \HFA  has  issued  a  set-aside  order 
which  ear  narks  60  percent  of  all  federally  inspected  lard  in  the  country  for 
military  use.     But  because  the  order  does »not  affect  non-f ederally  inspected 
lard,  only  about  40  percent  of  the  nation's  lard  will  be  piorchased  by  the 
government.  ..... 

■    -Joint  OPA-WFil  Action  Assures  Fain  Distribution- 

This  sot  aside  .also  goes  into  effect  on  January  21.    Thus  the  joint  action  not 
only  provides  shortening  for  war  use  but  assures  equita.tlo  distribution  of  the 
remaining  supply  to  American  homem°kers.     The  reason,   of  course,  behind  the 
action  is  the  increasing  v/ar  requirements  coupled  with  the  decrease  in  the 
marketing-of  hogs  in  the  great  processing  centers  of  the  country. 

The  recently  announced  decrease  of  twenty-six  percent  in  our  hog  populatiofi 
is  being  offset  now  by  a  drive  to  have- farmer-producers  raise  more  pigs  this 
spring.     The  resulting  increased  marketings  will'  in  time  bring  more  pork, 
pork  products,  and  lard  into  consumer  and  military  channels. 


DkLlAh,  TEXAS 
January  2V.  1945 
No.  4 


For  Directors  of 
omen's'  Radio  Programs 


\ 


\ 


 I 


IIJ-T.HIS  ISSUE 


IF  YOU 'RE  TALKING  ABOUT  i\IEAT. .  .Increased  military 'demands  arid  de- 
creased marketings  cause  tight  supply  situation,  . 

DIVIDING  A  BILLION. .  .Distribution  of  our  record  v:heat  crop. 

IIACARONI  DANDY, .  .Spaghetti  dishes  extend  the  neat  supply. 

CANDY  ON  THE '"MIDWAY". .  .nade  in  Honolulu  for  ■  South  Pacific  troops .  ■ 

THE  FAT  AND  THE  LEAN. . .Energy  and  "Staying  Quality"  come     from  fate. 

CHURN  ABOUT ,, .Butter  short  of  demand... so  Army  takes'  cut  along  with 
civilians .'.  .uses  spreads  to  stretch  the  quantity  available, 

Vi/HAT'S  IN  A  BAG. ,  ,A  lot  of  pulpwood  that  ranks  high  among  war  needs, 

"TAKE  CARE"  LEAFLETS ..  .Cleaning  and  using  vacuum  sv/eepers  . .  ,making 
electric  cords  last  longer... protecting  household  rubberwa-jre . 

P'OOD  IIAW.ET  TIPS .  .'.Lettuce,  carrots,   cabbage,  onions,  potatoes, 
oranges,  grapefruit,  and  apples  top  the  list  of  "Best  Buys". 
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WAR  fOOD  ADMmSTRAmh 

Office  of  Disfribiiiioh 


-  2  - 


IF  YOU'RE  TALKING  ABOUT  MM 

The  lanent  of  many  a  shopper  for  meat  these  past  days  has  iDeen  "is  that  all  you 
have?"    Wholesalers  and  "butchers  arenK  very  happy  either  ^/hen  the  selection  they 
can  offer  narroH^  dovn  to  cold  meats  and  weiners.    But  vrhy  this  shortage  of  meat 
across  the  country  and  particularly  in  the  Sast,  i^ortheast  and  California  coastal 
areas? 

There  are  tvro  outstanding  reasons. ,, the  increased  take  by  the  military  services 
aiid  a  drop  in  meat  production, ..  a  decline  both  seasonal  and  in  total  number  of 
livestock  available. 

Military  Demands  Increase 

Let's  look  for  a  fevr  minutes  at  the  increased  demands  of  the  armed  forces.., or 
rather  the  full  take  by  military  buyers.     Sometimes  in  the  past  year,  meat  allo- 
cated to  non-civilian  claimants  was  not  all  picked  up,  and  this  remainder  v;as 
released  to  civilians.    This  Q_up.rter,  from  January  through  March,  civilians  canno 
expect  any  such  windfalls  or  surpluses  above  the  amount  of  meat  actually  allocate 
to  them. 

The  army  now  needs  its  full  allocation.     To  assure  this,  there  is  a  100  percent 
set-8.side  order  on  all  beef  slaughtered  in  federally-inspected  plants.    Hovr  this 
doesn't  mean  the  military    buyers  are  taltlhg  all  this  beef,  .  They  are  limited  to 
buying  60  percent  of  all' Choice,  Good  and  Commercial  grades  of  beef  in  these 
federal,  plants.  -.  .  .... 

But  civilians  aren't  getting  their  KO  percent  until  the  .rAlltary  bu^'ing  is  com- 
pleted, and  this  sometimes  delays  the  release  of  meat  a  few  days.    Also  some  of 
the  utility  grade  beef  civilians  used  to  get  is  going  into  ^'canned  meat  items  for 
the  armed  f orces .,, at- present  50  percent  is  being  used  for  canning  purposes. 

Livestock  Marketings  Drop 

Then  as  for  that  drop  in  meat  production. ,,  the  peak .  season  for.  marketing  and 
slaughtering  cattle  and  lamb  is  in  September  and  October.     So  right  novr  fewer 
cattle  are  marketed  for  distribution,  and  meat  held  in  storage  centers  didn't 
move  out  into  deficit  areas  before  more  strict  rationing  went  into  effect.  There- 
was  a  great  enough  demojid  locally  to  absorb  much  of ,  the  supply. .    How  that  S5  per- 
cent of  our  meats  are  back  on  rationing,  suxDplies  will  move  better  into  deficit 
areas,   out  it  talces  some  time  to  mal^e  the  adjustments  all  down  the  line  and  for 
shi;  ling,  ,  .  .     .  ^ 

As  for  pork. ., -while  the  spring  pig  crop  is  maj:keted  chiefly  in  December  ?jid  Jan- 
uary, the  crop  is  25  T)ercent  smaller  this  season  than  in  the  same  period  in 

Bad  T'.^eather  Ties  Up  Transportation 

Another  factor  which  might  cause  a  tenporcjry  shortage  of  meat  in  certain  areas  iF 
bad  v/ea.ther.    Bad  v;ea.ther  for  just  a  couple  of  days  near  supply  centers  ties  up 
transportation,  and  deficit  areas  depending  on  regular  shipments  are  depleted  of 
meat. 
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Meat  Allocation  Runs  15-20)*  Less 

Becaiise  of  these  nilitn,ry  qncl  supply  factors,  tlie  allocation  of  neat  for  civilian? 
for  January  through  Marcli  is  about  700  nillion  pounds  less  than  the  anount  of  neat 
eaten  during  Octolier  to  Decen'ber.     This  Deans  15  to  20  percent  less  neat  per  -^ersc 
for  the  current  three  months  than  was  consuned  during  the  last  three  nonths  of 
19^. 

DIYIDIUG  A  BILLION 

You've  read  alDout  the  all-tine  record  wheat  crop  in  igUU.  ..hut  how  ahout  consider- 
ing this  crop  fron  a  division-and-use  point  of  view. 

To  "begin  v;ith  our  farners. , .  they  reaped  over  a  "billion  bushels  of  wheat  last  yea; 
Right  novr  a  considerable  jjortion  of  this  crop  is  stored  in  bins  on  the  farns,  in 
terninal  warehouses,  in  flour  nills  and  in  grain  elevators.     In  some  areas  vrhere 
the  crop  exceeded  local  regular  storage  s-pace  ojid  until  it  caji  be  noved  to  narkot, 
sone  wheat  is  stored  in  terroorary  steel  and  v;ood  bins. 

Distribution  of  Crop 

About  530  nillion  bushels  of  ^^'heat  will  be  used  as  food  in  this  country.     This  is 
about  the  sar.ie  as  the  donestio  denand  in  the  previous  year.     Eighty  nillion  busheT 
or  so  are  needed  for  seed,     ^."'e'll  probcably  export  about  100  nillion  bushels,  Thei 
another  23O  nillion  bushels  vdll  fo  for  feed  for  livestoc':,  and  70  nillion  bushelr 
vrill  be  used  for  industrial  alcohol  needed  in  the  nanufacture  of  synthetic  rubber 
and  ".Tcijiitions. 

The  renainder,  plus  vrhat  vre  had  in  reserve  before  the  fn,ll  harvest  will  leave  a 
carry-over  figure  of  about  k-00  nillion  bushels... a  nucli  smaller  carry-over  tlian.  . 
in  July  19^2  and  U3,  but  sone^^^hat  larger  than  in  July  I'^hk. 

Bread  and  Cereals  Plentiful 

This  supplj''  of  wheat  means  that  brea.d  and  cereals  will  be  plentiful  for  American.s 
throughout  19^5*     During  the  first  '.'.'orld  l.'ar...in  I9IS. . .  honenakers  were  urged  to 
have  tvro  ^rheatless  daj-'s  a  vreek  and  one  whecatless  meal  each  day.    Also  in  I91S, 
regulations  ^-/ere  issued  forbidding  the  sale  of  v^heat:  flour  to  an  individual  conr- 
cuj-ier  without  an  equal  anount  of  ^^heat  flo"ar  substitutes. .  .naybe  cornneal,  corn 
grits,  oatmeal  or  rice. 

Problems  of  Cereal  Industry 

If  your  listeners  like  their  cereal  in  breakfast  food  style,  they  night  be  in- 
terested to  knov/  that  about  5  percent  of  the  yearly  i^dien-t  crop  is  used  for  cereal 
breakfast  foods,     Ifiiile  the  grain  outlook  is  favorable,  the  cereal  industry  does 
f"cfe  problems  of  paper  container  supplies  and  sugar  supplies ...  also  problems  of 
labor  and  shipping  common  with  all  manufacturers. 

Cereal  nanuf acturers  at  present  receive  60  percent  of  the  sugar  they  used  in  19^1 
for  their  products.     This  hasn't  been  cut  for  19^5»  "but  cereal  use  has  increased 
so  manufacturers  must  stretch  their  sugar  supply.     Similar  ■  quota  restrictions 
stand  on  containers.     The  amo\int  of  container  board  a  manufacturer  gets  is  100  pe 
cent  of  the  amount  used  in  the  corresponding  quarter  of  the  year  in  19^2.  So 
-igain  expanding  cereal  use  means  that  paper  supi^lies  will  continue  short. 


...  I 

-/Protein  Pron  C-rain  Poods 

America  at  peace  pets  approxinately  one-third  of  its-  entire  pro teiii  supply  fron 
,e:rain  foods.    And  tlai-s  protein  "becones  hi^'lilj':  effective  in  contirlation  '^litli  such 
foods  as  milk,  e^f-s,.  meat,  f Ish -or  . cheesei    tfhole  wheat  and  enriched  l)read  and 
ceteais  also  contri"but,e  a  wortto«rhile  share  of  the  B  vitamins,  _  .  . 

MACAROITI  DAilDY 

How  that  it's  time  to  get  oul?  the  recipeii  for  meai-extend^if  and  meat- alternate- 
dishes,  it's  good  to- know  that  macaroni j  spaghetti  and  noodles'  are  on  the  plentif\il 
food  list.     These  wheat  product-s  have  "been  a  number  one  meat  stretcher  for  a  long 
time,  ,   ■ 

Most  people^  too,  are  surprised  to  learn  that  macaroni  and  spaghetti  contain  as  mu^. 
as  thirteen  percent  protein.    So  when  these  macaroni  products  are  combined  v;ith 
cheese  or  ef:gs  or  ground  neat,  .they  not  only  supply  a  lot  of  energy  hut  they  add.  tq 
the  protein  of  the  dish,         .    .  ' 

Russian  Wheat  flourishes  in  Midvrest 

Spaghetti  and  macaroni  are  made  from  hard  varieties  of  wheat.     "Durum"  wheat,  used 
for  our  choicest,  macaroni  products,  was  introduced  into  this  country  about  forty 
yea^rs  ago  by  Mark  Ca.rleton,  a  scientist  with  the  Department  of  Agriculture,  Fir, 
CarletoA  Iiad  travelled  in  Russia,  and  because  he  was  a  breeder  of  v/heat  he  thought 
that  the  hard  vrheat  grown  on  the  Russian  lolains  would  flourish  in  our  Hidv/est,-  He 
brought  some  of  this  hard  wheat  home  and  it  does  grow  well  on  our  plains, 

..     .  .     ..  ., .HoTi;  Macaroni  is  Made. 

<»•■■■ 

Durum  v/heat  is  particularly  good  for  macaroni  products  because  of  its  protein  con- 
tent and  color. ., durum  wheat  giving  a  light  yellow  color  to  these  products.  It's 
crushed  into  a  fine  granular  form  called  .Sem.olina  ( Sem-O-Leen-A) .     Then  the  semolir 
is  mixed  with  vrater  and  kneaded  into  a  smooth  dough.     The  dough  is  forced  under 
■pressure  through  holes  in  a  cylinder  vmich  give  the  d'esired  shapes .'.  .long  tubes  of 
macaroni,  "fine  threads  of  vermicelli,  . macaroni  shells  or  alphabet  letters. 

Hoodies  can  be  .made  of  semolina  or  ordina.ry  vrheat  flour.    -TiTheri  the  amount  of  eggs 
have  been  added . according  to  ..federal  regulations,  noodles  are  called  "egg  noodles". 

Macaroni  Dishes  Heed  Contrasting.,  Poods 

A  macaroni  or  spaghetti  dinner  can  be  v;ell-planned  and  nutritious.-  Broadcasters 
will  want  to  point,  out  though,  that  these  foods  are  soft  textured,  bland  in  flavor  ■■ 
and  colorless.     Accompanyi-ng-  foods  .must  supT)ly  the  missing  factors.    A.  tossed 
green  salad  with  oil  dressing  adds  contract  in  -texture  and  color  to  the  macaroni  - 
dish.     The  dessert  at  this,  meal  might,  be  on  the  light  side... fresh  fry-it  or 
sherbet, 

.,.:,^CMDY  OH  THE  "MIDTIAY"; 

"ur  boys  and  girls  in  the  armed. forces  like  their  candy... and  they're  getting  their 
supply  in  many  forms  and  at  v.arious  supply  centers.     In  addition  t'o  army  rations,  ■■■ 
-".lany  of  vrhich  contain  candy,  .members  of  the  armed  services  buy  large  quantities 
of  confectionery  products  thr'O'Ugh  PX' s ,  Shi-p  Services  Stores  and  similar  agencies. 


So  tlaat  there'll  iDe  an  adequate  stock  in  these,  platJes ,  tlie_^.  War- iFo-od- Adnini  strati  on 
requires  conf ection-ery  Manufacturers  to  Set  as'idQ^  5P  percent  of  -their  nontlily 
production.    Pron  this  reserve  the  Various  services  make  purchases  to  keep  the 
overseas  and  doneS-tic  military  outlets  sup';lied,'r     '     ,    ^  ^  .  ■ 

■'  ■"  Honolulu  Makes  Candy  for  South  Pacific 

Allied  fi^-rhters  in  the  South  Pacific  even  get  the  n'ajor  part  of.  the  candy  nade  TDy 
one  of,' the  piaeapple  companies  in- Honolulu.     Here's,  the  reason; -v;hy..  this  conpany. . , 
whi'ch  never  had  nade  candy.  ..went  Into  the  husinpss,   ■  ..  ,   _    ■  ■ 

At  the  "bee^inninf;  of  the  war,  shipping;  T».ras  extrenely  scarce.     It  v;as  deemed  an  ex- 
travaA'ant  use  of  available  freight  space,  to  tra:isport,  suf;ar :  f ron  Hawaii  to  the 
mainland  and  have  it  returhed'to  the  Pacific  theatre  in  the  form  of  candy, 

.       V.  Hawaii  an '  Candy  Contains  Texas  -Peanuts-  ,-. 

To  assure  cand;^^  tars  for,  the  South  Pacific  forces  .and  to.  ;eli_ninat;e  cross-hauling:, 
it  "i-ras  '  r-ecori^mended  ..tiiat.  Ha.vaiian  su^:;ar  "be  manufactured  into  candy  nearer  the' >f ront 
lines.    This  pineapple  plant  in  Honolulu  offered  its  help  to  the  Army.     It  had  mosi 
of  the  machinery  and  adequate  suf;ar,  so  vras  ^'i'^'^'en  the  joh..,  ,  -  ; 

One  of  the  popular-  co.nfect ions  it  is  novr  m.aking  is  a  chocolate-coated  peanut '  Tdjit. 
The  Spanish- tjTpe  peanuts  used  in  the  har  are  ship^oed  from  Texg,S;  to.  Honolulu, 

TH3  FAT  AITD  THE  LEALT 

Butter,  D-arf^arine,  lard,  shortening  and  salad  oils  are,  rationed  .iD'ecause  our -wart im^ 
appetite  and  our  military  .heeds  outrun  the  supply...     ^   •  ■  .  . 

Thou.";h  these,  fats  and  oils  .are  "shorter,  none  of  us  need  fo  hungry  for  this  energy 
food.     Tell  your:  listeners' that- though  they  coja' t  always  get  the  kind.. they  prefer, 
that  fats  can  he  alternated  mecasure  for  measure  in  many  recipes. 

Pats  Furnish  Energy  and  'a  "St"a:-ing  Quality" 

As  sources  of  energy, the -different  cooking  fats  are  practically  interchangeahle. . . 
one  taJblespoon  gives  100  calories.  '  Also  we  get  a  "great  .deal  of  fat  in  ovjt  daily 
food  in  "invisihle"  ways  as,  in  milk,  creai-i,-  fat  "meat  and  oily  fish,   egg  yolks, 
cheese,  nuts,  nut  "butters. ..  even  avocados  and  olives,,  ,  ■ 

Besides  energy,  f  rts -  give-'the.  diet- a  "staying  quality".,   .  Eat  leaves.- the..- stomach 
more  slov.'ly  than- other  kinds  ,of  foods  and' retards  the  cLigestion  of  foods  x^hen  used 
in  comhination  i-rith  them.     Too  much  fat,  however,  ma.y  result  in  undue  slowness  of 
digestion  and  in  digestive  ux^sets.  .,    -  . 

Overcooking  Spoils  Eats    .  ■ -  .  -        .      . ' 

Eov;  the  fat  is  used  in  cooking  also  has  much  to  do  -with  its  ea.s-e-  of: ;digestion. 
Too  mUch.'heat  during  cooking  will'  spoil-  the  flo.vor  of  fats... and  foods  cooked  vrith 
then.  'When  fat  reaches  the  smoking  point,  it  is  breaking  down  chemically  and  give- 
off  fujnes  that  irritate  the  nose  and  throat,  Eood  cooked  in  smoking  fat  is  harder 
to  digest.  And  fats  that,  heave  reached  the  smoking  points  get  rancid  more  qu.idkly 
if  they  are  sa^-ed  for  reuse.  .  ■  ' 


.  ., .  ■   -  :  Accurate  Measuring  Stretclies  Supply.;-,.  :• 

Another  point  for  iDroadcasters  to  stress 'is  the  accurate  neasurinp  of  fat.  More 
than  the  necessary  anount  can  result* in  greasy  gravies  and  sauces,  oily  pastries,, 
poor  "biscuits  and  fallen  cakes.    The  fat  used  as  a  seasoning -for  vegetables,  add 
Just  "before  the  vegeta"bles...cone  off  the  stove  or  after  they  have  been  put  in  a 
serving  dish.  :  -  •' 

This  way  the  cook  can  get  nor e  flavoring  effect  from 'les.s  fat.    And  to  "be  thrifty 
with:  salad  dressings,  add  then  at'  the  last  rainute,.,or  at  the  tahle  if  possible. 
This  keeps  the  dressing  fron  settling  to  the  bottoia  ,of  the  l)owJ..,:and  "being  left  • 
uneaten,    flavorful  fa-ts,  such  as  "butter,  are  least,  abiundant  of  all;  so  should  "be 
used  v/ith.  foods  where  flavor  v;ill  count  nost,  ■  ' 

Leftover  G-rease  Keeps    ell  in  Cool  Place  ■ 

Stors-ge  is  another  factor  to  consider.    The  "best  way  to  keep  fats  is  in  a  closely 
covered  container,  in  a.  dark  place  and  av;ay  fron  strong  flavored  foods.    Most  fat^ 
need  to  'be  cool,  although  sone  cooking  fats  keep  well  at  roon  tenperature.    Alsa,  ' 
fats  saved  oyer  fron  cooking  spoil  no  re  quickly  than  new  fat.  .So  they  should  "be  ■ 
kept  cold  and  used  as  soon  as  possible. 

All  left-over  fat  can  be  saved  to  use  again  unless  too  strong  in  flavor  or  scorche 
The  flavor  of  lanb,  nutton  and  other  such  fats  can  be  disguised  by  conbining  these 
fats  with  onions  or  nixed  vagetables  or  "by  using  then  as  shortening  in  the  crust 
of  neat  pies  or  in  spice  cakes. 

Used  Fats;  Aid  War  Progran 

Any  fat  that  can't  be  used  as  a  s-pread  or  in  cooking  should  be  strained  into  the 
Bolr^^^e  can  and  turned  in  at  the  butcher's  counter.     The  war  in  the  Pacific  has  cv- 
off  an  inportant  source  of  our  fat  inports,  and  the  used  kitchen  fats  turned  in  bj- 
American  honenakers  end,  up  in  munitions  or  other  industrial  uses  so  inportant  to 
the  war  progran.  ,  ■      ■  .  _  . 

cmm  JiBom  _ 

Fair  play  is  one  of  the  things  the  Q,uarternaster  General  of  the  Amy  believes  in. 
So  if  there's  to  be  less  butter  on  the  honeffont,  the  arny  can  do  with  less  too. 
In  I'^hh  the  arny  bought  alnost  13  percent  of  all  the  butter  produced. 

This  year  the  arny  intends  to  buy  only  a  little  over  12  percent  of  the  total  svippl 
With  increa,sed  personnel,  this  neans  less  butter  per  G-.I.    Each  nan's  daily  two 
ounces  of  butter  have  been  cut  to  about-  1-l/S  ounces  a  day.    Personnel  overseas 
will  get  even  less. 

Arny  Increases  Anount  of  Spreads 

!But  the  Quart ernaster  Corps  hastens  to  add  that  each  soldier  still  gets  a  good 
share.    As  "condensation,  the. arny' has  increased  the  quantity  of  spreads  served  in 
canps  here  and  in  the  frontline  nobile  kitchens.    These  spreads ^ship  well  and  the 
loitch  is  the  nore  the  nerrier  so  far  as  varieties  go,  -  ■ 

Unrationed  Spreads  Supplenent  Butter  Supply 

You  night  want  to  sxiggest  that  your  listeners  tolce  a  tip  fron  the  arny  and  supple- 
nent their  precious  butter  supply  with  a  variety  of  unrationed  spreads.    Tv;o  of 
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the  nost  plentiful  are  citrus  marnalade  and  apple  Toutter.     Both  of  these  are  on 
the  G.I.  'oill  of  fare. 

iraAT^S  III  A  BAG    .    \  ... 

Ppper,  like  hundreds  of  otlier  ;Ainerican-nade  items,'  is  doine^  its  part  to  win  the  wa: 
But -we- %\r6hder  if  your  listeners  ever  considered  r)aper  as  ■  a  crop  that  is  liarvested 
fron  the  soil.'   The  crop,  of  course,  is.puliwood  fron  which  most  paper  is  made. 
The  actual  cutting  of  pulpvroad  in  the  forest  involves  plenty  of  Itard  work.  Today 
a  large  aJ.iount  of  such  v/ood  is  hein^;;  produced  "by  older  nen  and  TDoys  not  of  draft 
age  and  in  nanj'-  instances  by- patriotic  women,  too,  •• 

Furthermore,  trucks  ai'e  needed  to  haul  the- v;ood  to  the  paper  mills  where  -  it  can 
be  converted  into  paper  products,  and  trucks  require  tires,  gasoline,  and  oil  in 
addition  to  drivers.     All  this  has  resulted  in  a  decided  drop  of  pulpwood  stocks 
throu^ghout  the  country- and  a 'corres- jonding  decrease  in  our  national  paper  s'api)ly. 

•  •  •  "'.  Brown  Paper  Ranks  Hj_gh  Among  \1ar  Heeds'  ■      ■  "  • 

Next  to;  gim- co't'.toa,- or  celluJ.ose,  .kraft,  or  heavy  "brown  paper,  ranks  high  among  our 

vrar  produfction  needs.  And  that' 5. where  homemakers  come  into  the  picture.  Kraft, 

or  linerhoard  is  used  in  packaging  food,  munitions,  and  some  weapons,  for  shipment 
overseas.            .  ,  "  '       .  ' 

Kraft  is  also  used  here  at  home -to  make  -  yes,  you've  guessed  it—rjapey  ,bags.  But 
there  isn't  eno.ugh  kraft  for  corrugated  "boxes,  and  paper  "bags  at  the  sar.ie  time.  . 
So  —  the  situation- calls  for  conservation  on  the  part  of  /Lmerican's  home  'front  ar. 

Instead  of  throwing  those  extra  paper  bags  av/ay,  save  them  and  take  enou^ih  of  them 
with  you,  the  next  time  you  go  to -the -grocers,  to  hold  your  purchases.  This 
economy  action  will  conserve  the  storekeeper's  sl-end.er  supply,  and  help  reduce  the 
drain  of  much  needed  kraft  from  war  shipping  a_n.d  industry^ .  ,  ' 

"TAKE  CAilE"  L2L\I^STS 

Metals,  machines  and  labor  that  used' to  malce  civilian  goods  are  now  devoted  to  the 
production  of  war  weapons.     As  yet  victory  day.,.v/hen  full  production  a^-Tain  begins 
for  electrical  irons,  vacuum  cleaners'- and  other  household  equipment.' ^ .  caii  not  yet 
be  marked  on. the  Cralendar,     So  it's  up  to  the  folks  at  home  to  malce  their  present 
and  precious  equipment  last.  ' 

-he  Birreau  of  Home  Economics  in  the  Department  of  Agriculture,  has-  prepared  a  serir 
of  leaflets  on  the  proper  care  of  household  equipment,    One  of  these  leaflets  tell 
hov;  to  clean  and  oil  and  get  maximum  use  of  vacuum  cleaners  and  carpet  sweepers, 
iinother  leaflet  gives  advice  oh  making  electric  cords  last  longer.     Still  another 
£-ives  pointers  on  how  to  protect  .and  repair  household  rubber  articles. .  .such  as" 
goloshes,  garden  hose,  hot  watfer  bottles,   etc,  ,  , 

If  you  wpiit  to  incorporate  statements -from  these  leaflets  in  your ■  broadcasts ,  just 
v/rite  the  Regional  Office  of  t^ie  ^'/ar  Food  .^idr.unistration,  Marketing  Reports  Divis:' 
^25  '■Jilson  Building,  Dallas  1,  Texas,  for  yoiir  free  copy  of  all  or  any  one  of  the^ 
leaflets.    Order  the  .publication  by  number  and  title:     "Take  Care  of  Household 
Rubber,"  No.  Al/I-J:     "Take  Care  of  Vacuujn  Cleaners  and  Carpet  Sweepers",  AT'l-ig: 
"How  to  Hake  Your  Electric  Cords  Last  Longer",  AIfI-20. 
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Tou  nay  want  to  reconr.ien(i  these  folders  to  your  listeners,  >5ut 'tell  then  to  write 
the  Office  of  Infornation,  U*  S,  De-jartnent  of  ^^e^ri culture,  I'/ashinf^tbn  25,  C. 
Our  Regional  Office  supply  is  United,  •  ■ 

■■■■  WSH  BUYS-  IK  KlUITS  iilTD  V3GEMLES 

.    -■  ,  Baee'd  oh  .conp:arrative  alDundance  and  relati'vely  1-ow  - 

■  ■         -price',  in  nost  -retail-  markets  of  the  Southwest ^.-i,-—  . 
aS-  rep'orted  "by  the  War  Pood  Adninistratien^if  rX'*-' .  _ : 

This  i-reek^s  "best  tuj'"  in  fresh  foods  at  southwest  nark e t s, ,  -.  ah ' import 'from  Californl. 
rjad  *i.ri,zona, . .  is  leafy,  and  ^r€en...a  pood  source  of  vitamins  and  minerals,,.?,  must 
f  0 r  s al ads .     In  its.  -(yiXd' s t at e . . -.  c entur i es  aeo , . ,  i t  ac q'ui'r ed  the  h'fime'  of ;  -"wp.t er- 
plant";. ,  .prolDa."bly  "because  some  traveler's  thirst  ''/as  q_ueriched  "by-'  its  ' hi-tter, , , "but 
refreshing. ..  juicy  leaves.  -  You've  proTDahly  rmessed  that  its'  modern -name  is  1-ettuci 
Most  honemakers  are  familiar  with  cooked  lettuce  dishes ...  as  well' aS -^-virith  ,its  use 
in  ra-'-.r  form.     Taken  for  granted -as  a  salad  foundation. .  . lettuce  nay  "be  served  also 
as  a  hot  vef-'etahle,  4  .-"braised  or  wilted  in  hot  "bacon  fat.  .  .with -tits  of  crisj)  "bacon 
...a  little  vinegar. ,. and •sometimes  onion  juice  added. 

i^st  of  the  other  items  on  -the  '.fer  Food  Jidministration' s  current  "best  "buy"  ■  list  a; 
native  southwest  products. ..  that  increase  the  nutritional  value- of  meals  .highlight r 
"by  lettuce*  Vitamin— rich  carrots  and  ca"b'ba.ge  from  south  Texas  are  in  second  place, 
followed  "by  onions . .  .potato  es . . .  celery. ...  turnips , , ,  and  spinach- 
Fresh  fruit  supplies  decreased  during  the  past  week. .  ."p.-^rt'ly  aV  a  result  of  shorta- 
of  cars  for  transporting  the  crop  from  producing  areas  to  market*-'  Oranges  head  the 
list, ., followed  "by  grapefruit  and  apples. in  a.dequate  supply  to  fill  most  needs. 

■-     ■'^;-^^^"-- "BSST  BUYS"       KEY  .iLJiiCSTS    ■  ''^  : 


i^.uTS.^ : 


COLOiLJX) : 


Little  Rock. 


Denver.  .  .'  T.  ■. 


 Texas  carrots,  cauLiflov/er ,  turnips,-  radishes, 

:.';'"be-ets,  :Colorado  .yellow  onions,  Florida  celery. 
California  head  "lettuce,  svreet  potatoes 

..cah"b age,  carrots,  lettucej  onions,  potatoes, 
.    spinach,  ruta"bagaS,-  turnips,  grapefruit, 

■r  .   oranges..  ..    .  .  ,  '  '    •    ■■''     '  - 


Topeka  

Wichita.-". 


oranges,  lemons,  head  lettuce,  ca"'o'bage 


citrus  fruits,  apples,  potatoes,  onions,  cal)"br 
-..carrots,  lettuce,  celery 


jOUISIMA: 


ITew  Orleans  ..potatoes,  tomatoes,  citrus  fruit 


Shr eveport  oran-sies,  grapefruit,  cab"bage,  carrots,  Irish 

•Qotatoes 


im^  IvISXICO; 


Al'buouerque 
G- all  up  and  ■ 
Santa  Fe. . . . 


iH  , .  onions,  ca'b"bage,  lettuce^  cel-'ery,.>carrpt-s, 
'"  . .  potatoes,  spinach,  tonatoes',:  grapef rui't,,  ■ 
oranges,  lemons  '■ 


1TE¥  IIEXICO:  (Continued) 


Las  Cruces  onions,  CD.V^?^^:e,  orarifas,  ^rai^efruit,  apples, 

lenons,  potatoes,  lettuce,  celery,  yai-is 

Ro swell  apples,  lettuce,  pears,  carrots,  spinach,  celery 

OKLAHOI'-U:  Oklahona  City  aoples,  carrots,  cabba^^e,  lettuce,  onions,  grape- 

fruit, oran.res,  potatoes,  tomatoes 

TI}LA5:  Fort  ''Jorth  onions,  ca'3"ba,?;e,  carrots,  f?;rapef ruit ,  potatoes, 

apples,  spinaclx,  turnips,  lettuce 


Eo us ton 


ca"b'b'^":e,  carrots,  loeets,  greens,  turnips,  onions, 
or.anA'es,  grapefruit 
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THE  TAMIHG  OF  THE  VfILD  OATS ..  .National  dish  of  Scotland  popular  in 
U.  S . . .  .Five  pounds  of  oati.ieal  for  every  American  in  1945. 

AN  APPLE  A  DAY... for  the  armed  forces... but  enough  for  civilian  •  . ■ 
cooking  and  eating  purposes  too ...  despite  set  aside  on  fancy  apples. 

PLENTIFUL  PEARS. . .Cheaper  than  last  year  and  enough  for  military 
needs  without  a  set-aside  order, 

HEAVE  HOE .. .Victory  gardens  to  meet  homefront  vegetable  needs, 

•SEEDS  VflTH  BREEDING,,  .assure  gardeners  of  good,  results .  ' 

GREASED  ACTION,,, Unusuable  kitchen  fats  sold  to  your  butcher  make  ■ 
military  medicines .,  .so  save  those  frying  pan  drippings.  ■ 

FORE  AND  AFT.., New  cafeteria  gives  plant  workers  a  lift. 

SOUPY  V/EATHER... Nippy  days  plus  a  little  meat  brewed,  with  the  right 
vegetables  equal    soup. ,. ingredients  well  distributed. 

SAUCY  WITH  TONGUE'. ,  .Frosh  or  sm.oked,..a  tasty  variety  meat..  . 

IIARKETS  FEATUm..  .Citrus  fruits,  apples,  cabbage,   lettuce',  carrots. 


WAR  mo  AOMmSTRAWN 

Office  of  Disfribui'ion 
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THE  TAi«IING  OF  THE  WILD  OATS 


Novels  have  been  built  around  the  human  tendency  to  sow  "vdld  oats".  The 
spot  on  the  globe  where  the  first  were  sown  hasn't  been  marked  yet. 

The  same  is  true  in  the  plant  world,    T/e  don't  know  for  sure  the  native  country 
of  the  v/ild  oat  that's  supposed  to  be  the  original  of  all  present  species. 
However,  oats  have  long  been  associated  with  Scotland.     They  were  eaten  there 
even  before  the  invasion  of  Britain  by  the  Roinans.    And  from  a  national  dish 
in  Scotland,  oatmeal  has  gone  around  the  world, 

-Popular  and  Plentiful  Throughout  United  States- 
Today,  oatmeal  is  a  standby  cereal  in  American  homes,     llor  is  it  preferred 
sectionally  since  about  92  out  of  ever;;^''  100  grocery  stores  in  the  country 
stock  it.     If  there  is  any  section  "w^ere  the  demand  falls  a  little  off  the 
average,  it  is  in  the  south  eastern  part  of  the  United  States, 

Right  nov/  oatmeal  is  one  of  our  plentiful  foods.     The  oat  harvest  in  1944  vfa.s 
well  over  a  billion  bushels.     That  puts  oats  second  to  corn  in  size  of  our 
cereal  crops,.. with  wheat  in  third  place.    Unlike  wheat  though,  only  a  very 
small  percentage  of  the  oat  crop  is  used  as  human  food... less  than  4  percent, 

-Five  Pounds  for  Everj''  American- 

About  530  million  bushels  of  wheat  are  used  as  food  in  this  country'-.     In  con- 
trast, representatives  of  the  cereal  industry  report' that-  only  51  million 
bush'els  of  oats  will  be  used  to  process  oatmeal ..,  the  food  form  for  oats ,  Each 
bushel  of  oats  yields  only  about  13  and  a  half  pounds  of  finished  product. 
But  the  resulting  688  million  pounds  of  oatmeal  mean  nearly  "5'poundis  for  everj'' 
American,     The  remaining  portion  left  from  the  milling  of  oatmeal  plus  the  rest 
of  the  oat  crop  is  used  primarily  for  livestock  feed. 

In  milling  oats,  only  the  fibrous  hull  and  adhering  portions  are  removed.  The 
gem  and  other  hi'gh-'vitamin  and  mineral-rich  porti-ons  are  left.     Thus  oatmeal 
ranks  nutritionally  as  a  whole  grain  cereal  rather  than  as  a  highly  milled 
product.     Oatmeal  is  considered  richer  than  whole  wheat*  1-n  thiamine- and  is  a 
good  sour  CO  of  iron,  •  ■  ■  ■ 

-Source  of  Energy-     ■  '         ■  • 

Oatmeal,  like  other  foods  in  the  cereal  class,'  is  an  important  source  of 
energy,  valual^le  for  its  abundance,  economy',  ease  of  digestion  and  bland 
flavor.     Oatmeal  is  also  an  important  source  of  protein.    And  when  cereals 
are  combined  with  a  little  milk,  mea-t  or  eggs,  the  diet  is  provided  with  good 
quality  protein. 

Oatmeal  adds  variety  to  the  breakfast  cereals.    PLight  now  too,   it  has  special 
value  as  a  "meat  extender"  because  it  can  be  used  in  meat  loaves,  patties  and 
croquettes.     Oatmeal  also  has  a  place  as  a  dessert... as  an  ingredient  in  cookies 
and  in  baked  puddings  with  fresh  or  dried  fruits  and  nuts. 

AN  APPLE  A  DAY 

Dead- of  -  winter  days  call  for  v/arm  apple  dishes  as  v/ell  as  raw  .pples  to  crunch 
by  the  fire  while  the  wind  roars  down  the  chimney,    IVhy  not  suggest  to  your 
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listeners  such  combinations  as  apples  scalloped  vrith  sv/ect  potatoes,  fried 
apples  -writh  pork  sausage^  apple  stuffing  with  low-point  spareribs,  applesauce 
with  gingerbread;  (it  takes  loss  sugar  than  .almost  any  other  cake.) 

-From  the  East  and  the  Vlest- 

The  East  produces  "Vfinesaps,  Delicious,  Alberr.iarle  Pippins,  Mclntoshes,  Ealdvdijs, 
York  Imperials  ,  Northern  Spi  es ,   Stayman  I'.'inesaps  ^  and  Rome  Beauties,  Eastern 
varieties  travel  to  market  as  far  west  as  St.  Louia,     This  year  the  winter 
apples  found  in  fruit  bins  and  stands  east  of  the  'iisbissippi  are  smaller  sized 
than  usual  but.  in  good  supply. 

The  northwest  gives  us  '''/inesaps,  Delicious,  Y.ellow  l-Tewtons,.  and  Rome  Beauties, 
shipping  them  nationwide.    YJhile  apples  of  the  western  crop  this  year  are 
excellent  in  size  and  quality,   civilians  will  not  benefit  one  hundred  percent, 

-For  Our  Armed'  Forces-. 

A  new  ?jar  Food  Order  calls  for  all  Winesaps,  Deliciour,  and  Yellow  ITev/tons 
in  .Vfoshington  and  Oregon  to  be  set  aside  for  the  arraod  services.    As  a  result 
about  40  percent  of  extra  fancy  and  fancy  grades  v/ilL  ^o  to  our  fighting  men 
and  women.     The  balance  will  be  released  for  civilij.ns. 

-For  Cooking  and  Eating-     ^ . 

Of  the  varisties  .  on  the  'market,   "Rome  Beauties"  are  ^nr  cooking  only ...  "Delicious " 
strictly  for  eating  out-of-hand  or  raw  in  fruit  cu->s  and  salads.    Any  of  the 
rest  are  good  for  a 11-purpose ' serving. 

Total  commercial  production  of  v/inter  apples  amounted  to  approximately  101 
million  bushels.     Of  these,   Delicious  led  vrith  2i  million, .  ,T(Vinpsaps  and 
Mclntoshes  followed  with  15  and  11  million,  respectively, 

•  •  -  PLEIITIFUL  PE/i.RS 

For  the  winter  fruit  bowl,   suggest  pears... mere  plenxil'ul  and  cheaper  this  year 
than  they  were' last.     Number  in  storage  on  December  first  hit -an  all-time  high, 
and  vrhile  the  supply  has  since  dwindled,  there '  1 1  be  pears  on  the  market  until 
May. 

Our  winter  crop  comes  almost  entirely  from  the  ^■■k^'^t  Coast — "'-Ya shington,  Oregon, 
and  California.     Varieties  include  Bosc,  Winter  lljiis,  An^jous,  and  some  Comice... 
a  large  speciality  pear,   usually  eaten  with  a  spoon. 

-Yj'hy  IIo  Set  Aside  on  Pears- 

The  V^ar  Food  Administration  has  no  Sot-asid«  order  on  pears  since  there  are 
enough  to  assure  the  armed  services  of  their  , jus  t  .share  and  leavo  plenty  for 
civilians.     In  normal  tim.es.         exported,  many  of  the  I'/inter  Llolis  variety 
to  European  countries,  but  chipping  -space  novi  demands  more  precious  cargo. 
Ii'/hat  pears  leave  the  country  usually  go  to  Naval  slips.  .  . 

HE/iVE  KOE 

Here  are  some  fants  that  point  up  the  need  for  continuing  victory  gardens. 
Military  and  lend-lease  requirements  vrill  siphon  off  one-half  of  the  canned 


fruits,  somewhat  less  than  half  of  the  dried -fruits,  ' one-third  of  the  canned 
vegetables  and  practically  all  the  deh^^dratod  vegetables  from  the  1944-45  pack. 

Since  fresh  fruits  and  vegetables  are  not  suitable  for  overseas  shipment  under 
war  conditions,  we  have  to  send  canned  and  dried-"  products,  '  So  civilians  will 
continue  to  depend  more  on  fresh,  frozen,  and  home-canned  loroducts  a.s  long  as 
military  and  lend-lease  requ-irement s  are  high.       '  .     '.  . 

—Production  of  1944  Gardeners- 

And  that  record  set  by  victory  gard  oners  in  1944  is  v/orth  r^epeatinc*  .  There 
were  an  estimated  .1.8  and  a  half  million  rural  and  suburban  gardens ,  las t  year . 
Id/hat's  more,  home  canners  accoianted  for  nearly  half  the  tot^.l  civilian  supply 
of  canned  vegetables  and  two-thirds  of  the  canned  fruits,  netrly  2  5  million 

households  there  was  some  canning  done  with  a  total  output  of  well  over  3  billion 
quarts  of  home-preserved  food,  _       ^  , 

;^  .      .      ;  seeds  v^th  breeding    ' ],  : 

When  the  farmer  or  victory  gardener  selects  a  package 'of  beet  seeds  at  the 
store,  he  knows  that  the  crop  from  them  vrill  be  beets  not  carrots. 

This  faith  in  the  purchase  of  correctly  labeled  seeds  is  the  outgrowth  of  a 
seed., law  passed,  by-  Congress  in  1912  and  adinini-stered  by  the  U.  Department 
of  Agriculture,  -  This  first  act  only  regulated  imported^ seeds ,     In  1926,  an 
amendment  was  added  forbidding  false  advertising  or' labels  on  seed  snapped  from 
one  state  to  another, 

■  ,,      .     r.;....  .-'..i.^       -Federal  Seed  :Act  of  1939-        "-^      [  :  _   '  [  ; 

Then  the  Federal  Seed  Act  of  1939  required  that  all  vegetable  seeds  shipped  in 
interstate  commerce  had  to  be  .labeled  as  to  exact  variety.     This  federal  seed 
act  is  primarily  a  truth-in-labeling  law;  so  standards  of  germinati^Ax  wei-e 
also  set  up.     If  the  number,  of  vegetable  seeds  tha.t  ivi  11  germinate  is  below 
the  'standard  required.,  the  seeds  must  be  marked  with  the 'vrords  "below  standard". 

In  the  same  law  in  1939,  field  seeds  such  as  clover,  alfalfa,   corn,  etc.  have 
to  be  labeled  to  show  their  quality.     This  emphasis  on  variety  and  quality,  for 
field  seeds  is  important  because  the  fariaer  can  then  pick  the  seed  best, 
adapted'  to  the  climate  and  .soil  conditions  of 'his  locality.      "    ,  ' 

-Seed  Laws  in  46  States- 

VJh.ile  the  Federal  Seed  Act  applies  only  to  seed  shipped  in  interstate  commerce, 
many  states  have  made  their  own  seed  laws  conform  with  the  federal  law,  jji 
the  last  fiscal  year,  46  states  cooperated  with  the  federal  government  to 
make  their  seed  inspections  tie  in  v/ith  the  enforcement  of  the  Federal  Seed 
Act. 

The  first  time  interstate  seed  shippers  do  not  comply  with  the  Federal  Soou 
Act,  they  receive  a  warning.     If  they  repeat  the  violation,  the  Yfer  Food 
Administration  may  recommend  prosecution  to  the  United  States  Attorney. 
Another  protective  .feature  o-f  the  law  is  that  seed  may  be  removed  from,  the 
market  if  it  is  unfit  for  planting,  '  ' 

1 


GREASED  ACTION 


There's  not  rauch  glanour  associated  with  saving  used  cooking  fats,  but  it 
night  ease  the  monotony  of  this  household  task  to  knov/  that  salvaged  fat  can 
be  converted  into  necessary  military  nodicinos.     There  is  tannic  acid  used 
in  the  treatment  of  powder  and  gasoline  burns,   insulins  used  in  the  treatraei-it 
of  shock-,  vaccines,  antiseptics,  and  ointments.- 

The  need  for  salvaging  fat  viill  continue  important  until  the  conclusion  of  the 
war  with  Japan.     It  is  from  areas  held  by  Japan  not  Germany  that  a  good 
percentage  of  our  inedible  fats  and  oils  once  came. 

-UnuEuablo  Fats  for  Salvage  Drive- 

The  salvaged  fat  turned  in  to  the  butcher  need  not  ,  be  the  clean  t;;/po  that  can 
be  used  again  ..as  a  seasoning  or  for  frying.     Keep  fat  that  is  going  to  be  reused 
in  a  container  in  the  refrigerator.    Have  another  container  for  dark  or  other 
unusable  fats  in  some  handy  place  in  the  kitchen, 

,     ,  FORE  AW  AFT 

yhny  factories  throughout  the  country  have  availed  ther.iselves  of  the  Mxr  Food 
Administration's  technical  advice  on  setting  up  plant  cafeterias.    And  the 
results  really  road  like  a  before  and  after  story. 

^    ;•  ■  ■  ■  ,  -Gloomy  Lunchroom-         •.;  ■  , 

For  instance,  there's  one  factory  in  the  farm  section  of  Pennsylvania  where 
the  workers  can  apples  for  pies  and  make  vinegar  and  apple  butter.     Up  until 
this  month^  the  only  lunchroom  the  workers  in  this  factory  had  was  a  big  room 
with  old  long  v;ooden  tables  and  benches.    At  one  and  of  the  room  a  little 
cooking,  could  be  done  over  a  small  oil  stove  with  a  tiny  portable  o\ren. 

The  farm  women,  who  constitute  90  percent  of  all  the  employees,  had  to  brirg 
their  lunches  everyday.    And  since  their  vrorking  day  begins  very  early  in  the 
morning,  they  had  -to  pack  lunches  for  themselves  while  it  was  still  dark. 
No  milk  was  available  at  the  lunchroom  as  there  was  no  way  to  keep  it  ould. 

-Tables -For-Four- 

The  "after"  part  of  this  story  cane  just  recently.     This  whole  factory  is 
moving  into  a  now  building  right  across  the  v/ay  froEi  the  old  one.  The 
cafeteria  and  kitchen  weren't  overlooked  in  the  plans.     The  management  c-illed 
on  the  War  Food  Administration's  industrial  feeding  specialists  to  help  plan 
a  modern  kitchen  vrith  electrical  equipment  and  recoxiuiu^nd  menus. 

The  workers  vrill  be  able  to  buy  hot  nutritious  lunches  -everyday  at-,  a  low  cost. 
They  will  eat  them  at  tables-for-f rur  in  a  colorful  restful  cafeteria.  The 
women  are  as  thrilled  with  the  prospect  of  these  hot  meals  as  .they  are  happy 
to  help  out  at  the  plant.  •  ■  ■ 

This  is  only  one  example  of  the  change  that  has  taken  place  in  many  plants 
all  over  the  United  States... a  chance  for  vrrrkers  to  secure  the  balanced  meals 
needed  for  health  and  vigor. 


SOUPY  lYEATHER 


In  menu  arithemotic,  nippy  weather  plus  little  meat- add  up  to  hearty  soups. 
You  may  want  to  suggest  to  your  listeners  fish  chowders,  chile,  bean  or  pea 
soups  vrith  accent  on  the  peas.  '  , 

TlYhole  and  split-pea.s  are- plentiful  and  well  distributed  to  markets  over  .the 
nation.    "I'Jhite  dry  beans,  .T/hi-le  a  bit  on  the  light  side,  will  appear,  on  grocers 
shelves  more  often  than  not..  /Shortages  are  likely  tci'be  temporary, 

-Pintos  Plentiful  in  Southwest--      '  ■         '  • 

Pintc  beans  are  on  the  .plentiful  list  in  some  parts  of  the  country--especially 
in  the  Southv;eS't  and  other  regions  where  they're  popular.    Lentils  and  black 
beans  come  tc  us  frora  South  of  the  Border,  and  since  shipping  space  is  scarce, 
so  are  these  beans  in  some  northern  markets. 

But  whenever  your  listeners  can  get  them,  they'll  find  eithe  r '  1  enti  Is  or  black 
beans  make  luscious  SQupE--p^rticularly  appetizing  when  served  wi'th  .a  bright 
come-on-touch — slice  of. .lemon  ot  hard  crooked  egg.  ,  . 

SAUCEY  TZ/ITH  TO^IGUE 

Mild  tongue  needs  a  bit  of  sauce.    All  tongue  neat  v/hether  Veal I'awb,  beef, 
or  pork  has  a  delicate  flavor  tte.t  goes  viell  mth  raisin,  horseradish,  sweet 
mustard,  mushroom  or  m.int  saucOf.with  sweet  pepper  relish,  mustard  pickle, 
or  any  tart  jelly.  , 

Most  meat  counters  are.  displa2/ing  ration-free  tongue  these  days .fresh.,  cured 
and  smoked.    And  precooked  or  pickled  tongue,  also  rati cti-f ree, •  in' tin  or  g,lass 
is  on  many  grocery  shelves  .    Yflnen  you  give  your  listeners  receipts '■  for  this 
variety  meat,  you'll  want  to:stress  the  difference  in  preparati onw ■    ' . ' ' 

-Preparing  Fresh  or  Smoked  Tongue-  . 

Fresh  .tongue  should  be  simmered  for  about  three  or  four  hours,-  then  skinned  . 
and  sliced.    And  part  of  the  cooking  water  can  be  used,  in  mking' a' gravy  or 
mushroom  sauce'  for  the  meat.  -,  -  ■  ■■•       ■-.  ' 

If  the  tongue  is  smoked,  soak  it  overnight.     Then  cover  it  with  fresh  water 
and  bring  to  the  boiling  point.     Then  discard  this  water*    Repeat  several 
times  if  the  water  tastes  very •  salty ,    \vhen  you're  ready  to  cook  the  tongue, 
add  fresh  water  and  cook  slowly  until  the  .tongue  is  terde-r.'  '      ,  .  . 

As  for  the  supply ., .retail , market s  in  places  close  to  packing  plant  centers 
are  likely  to  have  more  of  this  variety  meat  than  distant  regions.'  There's 
no  set-aside  order  on  tongues,  reserving  them  for  the  armed  services,  but 
cooked  tongues  are  popular  with  our  fighting  men  and  v/omen  and  goodly  aracunts 
go  to  them.     Jellied  tongue,  tongue  leaf  and  other  spiced  forms  -ship  well  and 
stand  in  high  favor  v/ith  allied  countries.  ,  '  .,■  ■ 
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BEST  BUYS  IK  FR'^SE  FRUITS  AND  VEGETABLES 

Based  on  c oraparativo  c^bundanco  and  relatively  low 
price,   in  most  retail  raarkets  of  the  Southwest, 
as  reported  by  the  YiTnr  Pood  Adnini  strati  on. 


Citrus  fruits  head  the  ''Var  Ff^cd  .Vr'ninistration '  s  current  list  of  best  food 
buys  at  southvrest  Lx^rkots.    IThether  it's  a  chilled  glass  of  freshly  squeezed 
orange  or  grapefruit  juice  for  breakfast,,  lad  of  grapefruit  cubes  at 

lunch... an  orange  dessert  at  riinner...a  nidnight  snack  of  broiled  grapefruit... 
or  an  in-betwecn-rneal  sweet  of  jellied  grapefruit  peel... these  Vitanin  C  rich 
fruits  fit  into  southwest  i.ionu-planning  fron  c'avm  to  dark.    Apples  are  the  rnly 
other  fruit  in  good  enough  supply  to  be  listed... but  the  vegetable  picture 
continues  fairly  good..     Lettuce ..  .v;hich  spurted  into  the  lead  last  week... still 
holds  a  place  near  the  top  of  the  list... but  cabbage  fron  southvrest  pror^ucing 
areas  raoved  into  first  place... with  southwest  carrc^ts  close  behind.  Onions 
and  turnips  naintained  a  place  among  the  leaders ., .but  other  vegetables  were 
in  less  plentiful  supply.     Sone  consulting  centers  havu  reported  short  supplies 
of  Irish  potatoes  recently  as  a  result  of  car  shortages  in  shipping  point  areas. 

"BEST  BUYS"  AT  KEY  M.PKETS 

ARKANSAS:  Little  Rock  Texr.s  oranges,   grapefruit,  turnips,  beets, 

cabbage,  carrots,  Colorado  yellow  onions, 
California  oranges  and  lemons, 

COLORADO:  Denver  Beets,  cabbage,   carrots,  cauliflower,  lettuce, 

onicms,  spinach,  turnips,  grapefruit,  oranges. 

KANSAS:  Topeka...,  .....Grapefruit,  oranges,   cabbage,  head  lettuce. 

Wichita  Citrus  fruits,  apples,   lettuce,  carrots, 

cabbage,  onions,   celery,   local  turnips. 

LOUISIANA:        Baton  Rouge  Irish  potatoes,  pples,  cabbage, 

carrots. 

New  Orleans  Lettuce,   citrus  fruits. 

NEIj'  LEXICO:      Albuquerque,  Onions,   cabbage,   carrots,    lettuce,  oranges, 

Gallup,  and  leraons,  potatoes,   svrijct  potatoes,  celery, 

Santa  Fe  grapefruit,  apples. 

Las  Cruces  Onions,   cabbage,   oranges,   lemons,  grapefruit, 

apples,  potatoes,  yams,  lettuce,  celery, 
caulif  lovror. 

Re  swell  Lettuce,  apples,   ccl'^ry,   spinach,   pears,  carrots 

OKLAHOM:  Oklahoma  City  .Applus,  cabbage,   carrots,   lettuce,  onions, 

oranges,   grapefruit,   turnips,   sweet  potatoes, 
Irish  potatoes. 

TEXAS:  Fort  TJorth  Cabbage,  carrots,  onions,   spinach,  turnips, 

svreet  potatoes,  grapefruit,  oranges. 

Houston  Lettuce,  cabbage,  greens,  turnips,  carrots, 

oranges,  grapefruit. 


'■V 


DALLAS,  'TSXAS 

February  10,  19^15 
No,  b 


on  food... 


J        For  Directors  of 

Women's  Eadio  Programs 


I  1 


./ 


/  ! 


IT'S  C0SUY,..A1TD  Ai^IZElICAlT. , » A  heritage  .from  the  Indians', .  .Corn. 
Biggest  crop  in  history. ..so  plenty  of  corn  products  available. 

TAPIOCA  LIMITED. .  .With  im^oorts  stopped,  supply  dwindles. 

A  iTOTE  ABOUT  A-JIO^'.'ROOT. . . Stoc^-s  from  British  West  Indies  restricted, 

RB-SSHDIlvG  THE  VICTORY  ROD...U,  S,  sends  seeds  to  Russia  for 
Victory  Gardens. .. and  to  replant  the  Ulcraine  for  full  production, 

PACK  STACKS. Canneries  plan  all-out  production  of  processed  fruits 
and  vegetables  to  meet  military .  j;ieeds,  ,,  Set-as  ides  high, 

EOOD  TIPS  POR  INDUSTRY. .  .Menus  for  mass  feeding  show  how  to  raalce 
combinations  of  taste- appeal  and  nutritive  value, 

POR  PIGHTSRS  PI RST...100;d  set- aside  order  on  canned  boned  poultry. 

JUI  CE — -C  PRUIT. ,  .Value  of  smaller— sized  oranges  demonstrated, 

POOD  BARGAINS, at  Southwest  markets  include -cabbage,  carrots, 
onions,  lettuce,  oranges,  grapefruit,  and  apples. 
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IT'S  COHIT. . .  AlTD  AM3RI CM 

In  what  looks  to  te  a  serial  on  cereals  in  PuADIO  ROUKD-UP,  i^'o  can't  overlook  a 
chapter  on  corn.    Pages  could  "be  written  alDout  the  part  this  grain  has  played  in  the 
western  v;orld.    Maize,  or  corn,  meant  life  for  many  Indian  tri"bes  and  was  featured 
in  their  G^remonlSl&,-.;.  It  vras  sustenance  to  the  first  settlers  in  the  Hevr  World,  and 
corn  "husking;  'oees"  in. pioneer  days  offered  one  of  the  chief  opTDortunities  for  socia] 
life,  "  ' 

A  Heritage  from  the  Indians 

Unlike  wheat  and  rice  and  oats,  which  are  products  of  the  Old  World,  corn  is  part 
of  the  history  of  American  civilization, , .one  of  our  heritages  from  the  Indians. 
The  wild  parent  plant  has  never  "been  discovered,  iDut  Indian  corn  appears  to  have 
originated  on  the  plateaus  and  foothills  of  Central  America  and  Southeastern  Mexico, 

It  was  an  important  factor  in  huilding  the  Inca  and  Aztec  civilization.  Indians, 
as  far  north  as  Colorado,   east  to  the  Atlantic  sea'ooard  and  as  far  south  as 
Argentina,  raised  corn  as  a  major  source  of  their  food  supply. 

T-ljie  Indians  taught-  the  first  settlers  how  to  raise  nnd  use  corn.     The  Spanish 
introduced  corn  to  Europe,  and  the  Portuguese  distributed  it  along  the  African 
coast  and  pro"ba"bly  to  China  and  India, 

Largest  Corn  Harvest  in  Plistory 

Due  to  the  war,  we  don't  have  current  figures  on  the  v^orld  ha.rvest  of  corn.  But 
ordinarily  the  United  States  grows  a'oout  bO  percent  of  the  world  crop.    Last  year 
the  Imrvest.  in  this  country  was  over  3  "billion  iDUshels. ..  the  largest  in  our  history 
and  53  million  "bushels  over  the  previous  record  crop  in  19^2, 


a"bout  7  percent  of  this  crop  will  "be  used  as  direct  food.    In  contrast  a.'bout 
half  of  our  vjhea.t  crop  and  5  percent  of  the  oa.t  crop  will  he  used  as  food.  The 
great ejr.  share  of  our  corn, ,  ,'gg  percent .will- he  fed  to  livestock  and  poultry.  The 
Remainder  will  go  for  seed  and  non-food  industrial  purposes, starch,  for  example. 

_  •  Importajit  Pood  in  the  South 

Corn  is  especially  inportant  as  food  in  theSouth  in  the  form^of  grits,  pone  and 
■b;read.     The  amount  . used  in  the -South,  is  much  greater  thpji  in  other  sections  of  the 
coti-ntry,  hut  on  a  national  average  we  eat  a"bout  33  pounds  of  corn  meal  and  flour 
a  year.     Ahou.t  another  three  pounds  per  person  is  eaten  in  the  form  of  hominy, 
grits  and  "breakfast  cereals.  .  .;■  .  • 

■-■  Johnny  Cake    ■  ■     '  ■ 


Our  most  popul,ar  corn  meal  dish— cornhrea,d  or  Johnny  Crke-— -was  derived  from  the 
Indian  recipe.     According  to  some  stories,  Jolmny  Cake  v.ras  first  called  "Journey 
Coke".     When  .the  Indiajis  prepared  for  a  journey,  they  ma,de -their  ■  coars ely  ground 
c^rn  meal  into  a  thin  "batter  and  "b'ked  it  on  hot  stones.     Then  they  packed  the 
cake  to  carry  a.s  food  along  the  route. 
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Plenty  of  i-lost  Corn  Products 

Because  of  our  iDumper  corn  crop,  .'.tiiere  will  "be  pXenty  of  cornmeal,  flour,  hominy, 
grits,  trenkfast  cereals ...  also  starch. ,-.  for  food  this  year.     Corn  syrup  and  corn 
sugar  v/ill  "be  in  "better  supply  than  last  year.     Corn  sveeteners  are  preferred  in 
certo-in  types  of  candy  a'n'd  icing  for  "bakery  goods  "bficause  of  their  effect  on 
texture  and  flavor. 

In  ice  cream,   too,  corn  sugar  produces  a  product  with  a  fine  creamy  texture, 
Vrnile  our  production  of  corn  syi-ups  and  sugo-r  is  high,  there  won't  he  enough  for 
all  civilian  demands  "because  we  must  shoxe  our  supplies  with  military  and  export 
!:requirements,  ' 

TAPIOCA  LIMITED 

In  RADIO  ROlJlID-lIP  we  tr;^  to  explain  ^'hat  foods  are  in  seasonal  a'bundance  and  vrhat 
foods  due  to  wartime  conditions  are  scarce.     In  case  you're  a"bout  to  suggest 
tapioca  pudding  for  a  family  dessert. ..or  in  case  you've  noticed  that  tapioca  is 
missing  from  the  grocers'  shelves ...  here' s  the  story  on  the  present  supply. 

Small  Q,uontities  Availa'ble 

^There  are  still  small  quantities  of  tapioca  ollocated  for  civilian  use.     But  the 
-amount  availa'ble  is  so  small  that  j^-our  listeners  pro'ba'bly  won't  he  a"ble  to  find 
any  tapioca  at  retail  stores. 

Pirst'of  all,  the  industrial  uses  for  tapioca  are  now  very  high.     Tapioca  is  an 
essential  ingredient  in  the  making  of  adliesives,  pharm;iceuticals  and  the  .jelly 
coating  on  -ohotographic  films. 

Imports  Stop 

•Also  the  plant  that  gives  us  tapioca  is  not  gro^m  in  this  country.     Our  tapioca 
i'at  present  comes  chiefly  from  Brazil  and  the  Dominican  Repu"blic  in  the  ^''est 
^Indies,     The  large  roots  of  the  manioc  or  cassava  shru"b  are  processed  into  gran- 
ular or  pellet  tapioca  forms.     This  manioc  plant  is  native  to  South  America,  al- 
though it's  now  grown  in  many  tropical  comtries  throughout  the  world,     The  iirar 
stopped  our  imports  from  the  East  Indies, 

So  since  shipping  restrictions  limit  the  svoply  no^''  coming  into  this  country,  and 
iWith  war  industri.al  demands  taking  most  of  the  availa'ble  tapioca,  there  will  "be 
'.fe\r  tapioca  puddings  for  the  home  folks, 

A  NOTE  ABOUT  ARROl^OOT 

-Arrowroot,  another  of  our  starch  foods,  is  also  in  limited  supply.  Arrowroot 
[comes  from  the  roots  of  the  maratana  shru'b.     ^''e  get  our  stocks  from  the  British 
'"'.'Jest  Indies  and  shipping  is  re  stricted  now. 

An  Ingredient 

'Of  course,   it  isn't  the  usual  thing  to  ask  for  arrowroot  at  the  grocery  store,  We 
get  our  arrowroot  as  an  ingredient  in  -pudding  mixes  and  in  cereals  for  infants. 
This  fine  powder  is  one  of  our  most  easily  digested  starches,  'and  manufacturers 


....  ..  . ...  ,        .  -I^. 

of  crackers,  cookies  and  thin  cakes  also  use  it  to  give  their  products  a  fine 
texture  and;  delicate  flavor..  -  •  . 

■  •  '  ,\  ES-SSSDIHG  THE  VICTORY  HOD-  ■  .; 


American  seeds  are  going  to  help  the  Russians  oring  "back  into  production  the  rich 
land  of  ,  the -Ukraine,  .  iil  ready  20  thousand  tons  of  seeds. ,.  enough  to  fill  ti-'o  cargo 
...ships, ,  .have  started  .on.  their  v;ay  from  this  country  in  time  for  Soviet  spring 
.  planting," .  This  -is  the  ..first  half  of '  an  agreed  upon' -yearly  delivery  of  seed  to 
Russia, 

Land  Out  of  Production 

As  you  know,  earlier  in  the  war,  Germany  overran  atout  I50  million  acres  of  the 
Ukraine,  ■:  This  meant  that  nearly  Uo  percent  of '-the  Soviet'  s,  important  agricultural 
area  was  but  of  production  as  far  as  Russia  ^-.ras  concerned.    And  when  the  G-ermans 
".retreated,  from  the  Ukraine  in  l^'^p' and.  early  19^^»  they  applied  the  scorched  eaJ^th 
policy  to  nearly  60  million  acres.       •  - 

Means  Greater  Production 

Then  the' long',  hard  road  of  reha'bilitation  had  to  st.art  for 'the  Russians  who 
claim  this  rich  soil  as  their  homeland,    Not  only  vras  the  growth  on  the  land  des- 
troyed "but  the  retreating  Germans  carried  off  farm  machinery  and  livestock* 

In  addition,  many  of  the  inhabitants  were  gone.     Some  had  moved  east  to  escape 
the  advancing  Germans,  others  were  in  the  army,  and  many  of  the  .alile  Dodied  ones 
had  iDeen  sent  to  lahor  in  German-held  territory.     Despite  these  trene.ndous  set- 
tacks,   the  Ui^raine  produced  sulDstantial  amounts  of  food  in  19^.     And  nov;  American 
seed  iirill  permit  the  production  of  greater  amounts  of  food  in  19^5. 

"     ,     ."  ■    .:}  :-r-       .     ■  ^      MORS  GARDSIIS 

The  "bulk  of  the  vegeta"bl.e  and  field  seeds  shipped' will  "he  used  on  the  large  collect- 
ive farms. in -the  Ukraine.     But  there  will  be  some  for  home  Victory  Gardens,  too. 

Even  during  the  siege  of  Moscow,  200  thousand  Russians  aro^ind  that  city  raised 
Victory  Gardens  v;ith.  seeds  largely  from  America,  Those  seeds  were  so  precious 
that  a,  few  at,  a  time^-fere  often  tucked  avrd;^  in'- the  cabins  of  ^ship  captains  who 
carried  munitions  through  the' dangerous  ruii  to  Murmanskv :  ... 

...Seeds  Suit  Climate 

This  ."seed  help"  from  the  United  States  has  been  made  possible  tlirough  the  develop- 
ment of  a  nev;  industry  in- America.     Before  the  wax,  this  country  imported  a  good 
portion  of  its  seed  from  Europe.     We  didn't  produce  enough  to  sow  our  own  crops. 

Por  the  last  tlaree  yea,rs,.  the  United  States  has  grown  enough  seeds  to  furnish  its  .• 
own  essential  needs  and  export  some  to  our  Allies.     It's  of  interest  to  note  that 
we  even  developed  hardx,  early  maturing  vegetable  seed  tha.t  would  suit  the  stern 
climate  of  the  Ukraine,  ,     ,  .         ,  '  - 

Saves  Shipping  Space   .  '  .. 

In  terms  of  shipping,  those  20  'thousand  tons  of  seed  to  Russia  are  also  important. 
The  seeds  will  require  the  full  space  of  only  two  cargo  ships  for  one  trip.  Many 


thousands  of  vessels  would  be  required  to  transport  the  foods  that  could  "be  pro- 
duced fron  the  seeds,    For_  exanr)'le,  ;a  ppund  of  cabbage  seed  nay  well  produce 
200  thousand  pounds  of  cabbagev ■■  '■'  '  -r:i  r, ;         .  "  ..ij.  ..... 

PACK  STACKS'    "  '  .  '  . 

Just  as^i"arners  are  planning  all-out  food  production  again  this  year,  com]:iercial 
canners  have  their  eyes  on  a  follovf-up  goal  for  processed  fraits  and  vegetables. 

There  vrill  be  no  slackening  of  effort  in  cojineries  this  year  because  army  mess 
kits  nust  be  kept  filled.    And  nany  factors  were  considered  before  the  size  of  the 
19^5  Conner cial  pack  was  deternined, 

Mpjiy  Factors  Considered  '  •     ■  , 

There  vras  Nazi  resistance  to  consider  and  the  possibility  of  prolonged,  "bitter 
guerrila  ^^rarfare  in  Europe,     Even  vrith  favora.ble  events  in  Europe,  a  vrar  of  the 
first  magnitude  is  being  wagedand  the  successful  nilitary  effort  depends  on  ade- 
quate rations,  and  canned  goods  are  irrportant  in  a  vrar  of  steadily  longer  supply 
lines,- 

U,  S,  military  and  other  government  claimants  in .  19^5 . ''•^ill  probably  require  over 
93  nillion  cases  of  cruinod  vegetables.     That's  at  least' 6  million -more  cases,  than 
they  took  -in  19^'+.     These  sane  services  vdll  need  over  35  nillion  cases  of  canned 
fruits  and  juices,  a  figure  slightly  less  than  last  year, 

Set~Asides  High  - ■  - 

To  meet  these  demands,  the  V'ar  Food  Administration  has  required  canners  to  setr-aside 
about  Us  percent  of" their  currently  estimated  production  of  15  najor,  or  the  more 
popular,  vegetables  and  vegetable  juices_  for  i-rar  uses. 

If  there's  an  increase  in  production,  U,  S,  civilians  should  get  about  the  sane 
quajitity  of  the  15  najor  canned  vegetables  from  the  19^5  pa.ck  as  they  did  from., 
the  19^  pack,  or"  about  102  million  cases, 

•  '    Fruit  Pack  Kay  Be  Less  ■  "  •  ^ 

As  for  processed  f  ruit. ,.  canners  'p:f  I3  Jiiajor  fruits  and  juices  (excluding  citrus) 
are_  going  to  set  aside  about  6I  percent  of  the  currentlj''  estimated  I'^k^-hS  pro- 
duction for  war  requirements..     It  looks  now  like  production  of  canned  fruits  v;ill 
be  less  this  year.     So  even  though  the  government  requirements  will  be  smaller, 
civilians  probably  vrill  not  find  more  cpjined  fruit  in  the  grocery  store  when  the' 
new  pack  is  in,  '  ■  • 

The  civilian  share  of  the  19^5"^^  pack  for  our  13  major  fruits  will  be  about 

22  million  fOO  thousand  ca.ses  compared  vrith  almost  2^  million  case?  from  last  year's 

pack. 

■     •     ■  .  :    Supplement"  With  Home  Grown  Produce 

Since  our  a.rmed  forces  must  have  enormous  quantities  of  canned  foods,  civilians 
■v/lll'need  to  supplement  their  commercial  stocks  of  canned  fruits  and  vegetables 
with  Victory  G-arden  produce' and  home  c:>j.ined  foods. 


;_;^^;:v;.  .  food  ^jips  iih^ustry 

Industrial  Feeding  Specialists  in  the  ''/ax  Food' Adninistration  have  just  released 
a  panphlet,  "  Making  the  Most  of  Meat  in  Industrial  Feeding",  as  a  help  to  . 
restaurant  and  industrial  food,  managers ,  v/ho  rlust  now  plan  nenus  with  .limited 
,supr)lies  -of  neat. 

The  29-page  "bulletin  discusses  pro^blens  of  juggling  ration  points,  using  less 
tender  cuts  of  neat,  handling  and  storing  neat,  and  wa^/s  to  cook  and  extend  it. 

Menus  For  Mass  Feeding 

The 'recipes  in  the  "book  are  set  up  for  the  serving  of  100  or  ^00  portions,  and  are 
o'f -interest  chiefly  to  those  who  plan  nass  feeding.     Here  are  a  few  facts  fron  the 
"book  though  that '  show  the  honenaker;  who  is  planning  the  fa^nily  size  neal,  and  the 
■ nass-foods' _ nanager  have  nutual  nutrition  prohlens„ 

Conhinations  Supplement  Nutritive  Value 

Meat  supplies  protein,  the  3  vitamins  and  iron.     Meat-extender  dishes  made  largely 
with  vege-ta"bles  and  cerea,l  products  may  "be  low  in  one  or  more  of  these  nutrients. 
In  order  to  "balance' the  neal,  this  type  of  m.e'at-e::tender  dish  should  "be  con"bined 
with  other  foods  to  suioplement  the  nutritive  value. 

For  exaiTple,  Spanish  spaghetti  made  with  sm^ll  amounts  of  meat  is  improved  in 
protein  content  when  topped  with  grated  cheese.     And  "baked  green  peppers  stuffed 
with-rice  and  minced  ham  are  supplemented  in  protein  and  vitamin  content  when  a 
glass  of, milk  is  served  with  the  neal. 

Another  thing  the  pamphlet  pointed  out  is  that  meat- ext enders. .  .with  little  m.eat 
and  good  amounts  of  cereal  and  vegeta"bles. ,,  should  "be  served  in  six  to  eight- 
ounce  portions.     The  goo.d-sized  portion  is  necessarj?-  to  provide  protein  in  adeouate 
amount, 

I'Jhile  the  pamphlet  is  availal)le  only  to  industrial  and  institutional'  food  managers, 
"broa,dcasters  may  obtain  a  free  copy  "by  vrri ting  the  Regional  Office,  of  the  I'/ar 
Food  Administration,  ^25  '-'/ilson  Building,  Dollars  1,  Texas.  ^  ... 

•'..:„■■         '  '     .     FOS  FIGHT3RS  FIHST 

The  army  needs  ■  70  million  p'ounds  of-  caamed  chicken  and  turkey  for  use  in  hospitals, 
army  field  rations  and  for  shipment  oversea-s,         •   .  ■ 

S'o  that  these  military  demands  can  "be  met,  'the  V/ar  Food  Administration  ha.s  issued 
a.  food  -order  setting  aside  100  percent  of  the  canned  po^Jiltry  processed  after 
Fe"bruary  lU.'    Stocks  of  canned  chicken  and  turkey  novr  on  hand  for  civilians  are  not 
affected,  -■'•.'  I 

I* 

f- 

To  get  the  70  million  pounds-of  canned  po'oltry,  iDet^'een  200  and  25O  million  pounds'' 
of  dressed  chickens  and  turkeys  v;ill  loe^needed.    And  pra.cticrally  all  availa"ble 
poultry  canning  facilities,  in  the  United  Sta.tes  will  "be  used. 

Fxitil  the  order  is  filled  for  the  armed  forces,  no  more  canned  turkej'"  or  chicken... 
including  chicken  soup,  chicken  a  la  king',  etc.  will  "be  made  for  civilians,  I 


■Juice— c  fruit 


Tell  your  listeners  not  to  overlook  the  advantages  of  emeiiBr-si^ed.- oranges  when 
they're  "buying  this  popular  citrus  friiit. 

Average  Better  Tlavor  '  • 

'  Scientists  at  the  Orlan<3^, /Fiord da  Laboratory  of  the  U.  S,  Department  of  Agriculture 
have  made  stutiies  of'  tiie  quality  of  Florida  orange-s.     By  sampling  and  testing 
oranges  ready  to  go  to  market  at  varying  times  of  the  marketing  season,  they  found 
that  the  juice  from  small  oranges  averages  "better -iii  flavor;,'. or  taste. ..  than  that 
from  larger  fruit.  .  '    .     •  '   '  '•  . 

'  !the  juice  from  the  small  oranges  is  also  richer  and  sweeter,- .  .with  more  solids. 
Even  the  Vitamin  C  value  averages  higher. 

So  if  huyers  .judge  oranges  "by  juice  quality  alone,   those  smaller  oranges  would 
pro'ba'bly  "bring  a  higher  price  than  some 'of  the- "big  oranges, 

BEST  BUYS  II;  FRESK  FRUITS  AiiD  Vi!.GETABLES  ' 

-  •    ■  '    Based  on  coraparative  abundance  and  relatix^ely  low 

price,  in  most  retail  markets  of  the  Southwest, 
as  reported  by  the  \'Ja.r  Food  Administration, 


Most  southwest  food  bargain  counters  feature  cabbage  and  carrots ,.. oranges  and 
grapefruits  these  days,    V/hat  more  can  a  homernaker  vmnt  to  prepare  nutritious,  tasty, 
colorful,  and  economical  meals?    Cabbage  and  carrots ...  cooked  alone  or  combined,., 

t(  make  good  vegetable  dishes ...  crunchy  and  tart  salads...  or  meat  extenders.  Corned 
beef  and  cabbage  is  as  about  as  popular  with  the  average  family  as  it  is  with 
Jiggs  and  Maggie,     How  about  a  New  England  boiled  dinner  with  v;hole  carrots, 

s,,  onions ..  .also  plentiful.  .,  cabbage,  and  other  favorite  vegetables  ..  .with  just  enough 
meat  in  the  pot  to  give  each  family  member  a  small  serving.     Then.. .of  course... 
there's  always  stew. . .Irish,   French,   or  whatever  nationality  the  cook  cares  to  give 
it.     In  days  of  less  meat , .  .homomakors  can  stretch  their  supply  vrith  the  right 
combination  of  vegetables. 

J  Grapefruit  and  oranges ...  considered  luxuries  less  than  a  quarter  of  a  century  ago... 
now  grace  e-very  breakfast  table.     For  quickly  prepared  salads  or  desserts ..  .that 
tlit  the  spot ...  citrus  fruits  are  the  ansv/er  to  every  homeruaker's  needs. 

1  „ 

Some  markets  still  report  Irish  potatoes,  apples,  and  lettuce  plentiful. 

"BEST  BUYS"  AT  KEY  ll/\RKETS 

ARKANSAS :  Little  Rock.  .♦♦  .Cabbage,  carrots,   lettuce,  turnip  greens,  Texas 

oranges,  grapefruit. 

COLOR/VDO;  Denver  Cabbage,  beets,   carrots,  cauliflower,   lettuce,  onions, 

rutabagas,  spinach,  oranges,  grapefruit, 

KANSAS:  Topeka  Lettuce,   caulif lov/er,  apples,  pears. 


■'iifichita 


Cabbage,  carrots,  lettuce,  apples,  celery,  onions, 
citrus  fruit,  Irish  and  sweet  potatoes. 


8 


Baton  Rougo, ... .Cabbage,  turnips,  apples,  carrots. 
Shreveport . » . . , .Cabbage,  oranges,  grapefruit,  greens. 
New  Orleans  ,.,«  .Lettuce,  citrus  fruitS;*- j  j  ;.  • 


Albuquerque. « . . .Onions,  apples,   cabbage,  carrots,   lettuce,  Irish 
Gallup,  and        "p^ritatoes,  svreet  potatoes,  grapefruit,  oranges, 
-Saaata  ;Fe  ■        j;,   .celoryi;.-,-»r'r.-     ■■       ;      ^z  :..^.  5';     -  ■         :  ■ 

La s  Cru oes , ;.- . App^le s ,  cabbage,  oranges-,  ^grapef rui  t,  caul-i flower,  ■ 
,  ■- -       -\  'Irish  -potatoes,  lettuce,.  ;;  -.  -     r:-;::::'-r; r-o  -  '  ' 

Oklahoma  City , , ,Apples ,   cabbage,   lettuce,  onions,  oranges,  grapefruit, 
.  :  Irish  potatoes,   svreet  potatoes,  txirnips-*-;--?);'^ 

Fort  Worth. • . # • .Cabbage,   carrots,  beets,  grapefruit,  oranges,  onions, 
;^pinach,  rutabagas.   .  ,  _  ; 

Houston, .Turnips ,  lettuce,   cabbage,   carrots,  greens,  oranges, 
grapefruit ,     •  .  ^ 
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THIS      I^S  SUE 


LESS  RICE  FOR  THE  BRIDE .Sixty  percent  of  all  rai lied  rice. now  going 
to  U.  S.  military  forces .. .and  liberated  people. 

"CHOW"  FOR  V/OiffiN  IlARIlIES. .  .Differs  fr  on  menus  for  the  men. 

HERE'S  A  BIT  ABOUT  HERBS... Grow  parsley,  chive,  mint,  dill,  sage  and 
thyme  in  your  Victory  Garden  for  flavor  aids. 

El'i"CORE" ..  .Apple  peelings  and  cores  make  a  good  sirup. 

I'/IEAT  REASONING... The  score  on  beef,  pork,  veal,  and  lamb. 

THE  SPUD  SAGA,,«Avoid  vraste  of  Irish  potatoes ..  .Use  rutabagas  or 
sweet  potatoes .. .or  other  root  vegetables  as ' alternates . 

TEA  FOR  YOU. . .Three-fifths  of  a  pound  per  person  available  now. 

VIITH  A  CHOCOLATE  FL/iVOR .Cocoa  imports  restricted. 

GO  EASY  ON  PAPER  .BAGS. .  .Pulpvrood  shortage ..  .paper  stocks  tight, 

SALVAGE  JOB  CONTIITUES .  .  .Housevdves  can  help  make  up  fat  deficit. 

LKf.DING  THE  PARADE... of  best  buys  of  fresh  fruits  and  vegetables  are 
cabbage  and  carrots ..  .oranges.  a?id- grapefruit , 


ifVAR  FOOD  Miumsimsm 

Office  of  Dlsfribuiion 


Of 
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■•■        ■  ■  LESb  RICE  THE  BRIDE 

Since  February  13,   sixty  percent  of  all  milled  rice  from  our  chief  produc- 
ing areas ., .California  and  the  Southern  States... is  being  reserved  for 
purchase  by  the  War  Food  Administration.     Prior  to  February  15,  the  War 
Food  Administration  was  taking  only  25  percent  of  the  rice  milled  from  cer- 
tain short  grain  varieties  in  the  Southern  States  and  35  percent  of  all 
milled  rice  in  California. 

War  Needs  Higher 

It  was  necessary  to  increase  the  set  aside  in  order  to  fill  war  needs.  Our 
army  wants  more  rice  and  we're  going  to  be  called  upon  to  feed  civilians  in 
liberated  areas ...  chief ly  in  the  South  Pacif ic . . .who  are  normally  supplied 
from  territories  under  Japanese  control. 

Rice  is  to  the  people  of  the  Philli pines  and  other  South  Pacific  islands 
what  potatoes  and  bread  are  to  people  in  the  United  States.     To  help  these 
people  get  re-established  and  regain  their  health,  it's  necessary  for  us 
to  ship  more  rice  to  them.  •    -  „ 

No  Immediate  Difference  in  Supply 

Because  of  the  revised  Food  Order  on  rice,  IT-.S.  civilians  will  get  slightly 
less  rice  thpn  was  exoected.     (For  the  past- ten  years,  the  average  annual 
consumption  of  rice  in  the  United  States  has  been  about  6  pounds  per  person.) 
However,  no  immediate  difference  in  sijpply  will  be  noticed  because  millers 
have  already  shipped  into  .domestic  chennels  of  trade  more  rice  than  usual 
at  this  season.  •  /  .  • 

Big  Supply  in  California 

Total  supplies  of  milled  rice  in  prospect  before  the  harvest  next  fall  are 
about  9  million  bags  of  100  pounds  each.     One  third  of  this,  amount  is  in 
California  and  has  already  been  contracted  for.     In  the  South,  the  revised 
set  aside  order  will  provide  aoout  5  rnillion  bags  for  the  armed  forces  and 
the  War  Food  Administration.  -   .  .  .  .  ■ 

"CHO'ff"  FOR  WOi'^:N  MARINES  '     "     -  -  -  .  .  " 

The  women  marines  have  just  (Feb.  IS)  conpTeted  a  second  year  of  service. 
Here-  are  some  food  facts  on  the  "i'lJomen  in  Green"  who  are  stationed  over- 
seas, as  well  as  at  camos,  bases  and  air  st'afions  in  this  ^  countryV- 

Eat  ''Chow-Line"  Style   '  '  • 

Like  their  brothers  in  the  service,  women  marines  -eat  "chow-line"  style  in 
"general"  mess  where  large  num.bers  of  v/omen  use  one  mess  hall.     They  draw 
mess  personnel  from  their  "own  ranks.     They  have  their  qwn_cooks  and  bakers, 
trained  in  the  same  schools  with  men,  and  they  use  the  same  equipment. 


-3- 


Menus  Diff-r  from  M'=n 

When  it  comes  to  menu  plpnning  though  there's  a  difference.     Marine  vromen 
have  heprty  appetites,  but  they  don't  eat  as, much  as  men*     They  like  and 
are  given  more  green  gdiads,  vegetables,  fruit  and  desserts,  all  tastefully 
arranged.     They  eat  less  meat,  bread  and  potato'  s  than  their  combat  brothers 
want  and  get. 

Feeding  Costs  Lower  •  ' 

Because  of  these  'differences  in  food  preference.,   the  cost  per  capita  of 
feeding  women  is  lower.     Given  the  same  per  capita  allowance  as  men,'  which 
varies  by  posts  and  runs  61  to  63  cents  a  day,  women  do  not  spend  their 
alloted  money. 

For  one  thing,  while  it  takes  55  pounds  of  meat  to  feed  100  men,  55  pounds 
is  ample  for  100  women.     There's  "Iso  a  difference  on  meat  preferences. 
The  men  like  beef  and  pork,  the  women  like  poultry,  ham  and  beef. 

Desserts  Important 

Ordinarily,  men  are  served  potatoes  twice  a  day.     As  a  rule,  potatoes 
appear  only  once  a  day  in  the  women's  mess  hall.     Combat  marines  will  eat 
dessert,  but  they  don't  miss  it  if  there's  plenty  of  ielly  and  peanut  but- 
ter to  eat  with  bread.     Desserts  are  im.portant  to  women  marines. 

Traditionally  men  of  the  Marine  Corps  have  the  largest  meal  of  the  day  at 
noon.     Not  always,  but  often,  the  women  hav^  the  biggest  meal  of  the  day 
at  night. 

Mess  Management  Different 

In  management,  wome^n's  mess  differs  somevihat  from  that  of  men.     It  is 
loosely  supervised  from  Headquarters,  Ma.rine  Corps..     The  women  mess  officers 
a-re  given  the  official  Marine  Corps  master  menu  for  a  guide  but  they  usi^ally 
adapt  the  menu  to  local  needs.     These  specially  qualified  mess  officers  also 
arrange  work  schedules,  supervise  work  and  personnel  and  conduct  the  re- 
quired daily  inspection. 

The  Officer  in  Charge  of  mess  for  men  may  have  other  duties.     Menus  and 
work  schedules  are  handled  h^r  the  Mess  Sa  rge  ant ,.  though  the  Officer  in 
Charge  makes  the  daily  inspection. 

Selections  f lade,  from  Weekly  btatements 

Supplies  for  the  women  are  ordered  as.  are  the  men '  s .,  .through  the  Quarter- 
master Department  from  stock  available  on  the  market  near  which  the  camp 
or  base  is  located.    From  a  weekly  statement  of  available  products,  the 
mess  officer  makes  her  selections. 

^t  Henderson  Hall,  Arlington,  Virginia,   the  only  exclusively  feminine 
marine  post  in  the  country,   considerable  effort  is  m"de  to  give  women 
marines  what  they  want,     S^till  staying  within  the  bounds  of  a  balanced 
diet , 
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Suggestions  from  women  s re  welcomed.     On  Sunday, 'for'  instance,  the  women 
there  h?ve  requested  that  they  be  served  only  two , meals .... late  breakfast 
and  dinner. 

HERE'S  A  BIT  ABOUT  HERBS 

For  Victory  Gardners  with  a  romantic  yen  for  Rosemfiry  snd  Rue,  here's  a 
bit  of  advice:     Grow  a 'few  herbs  for  flavor  . but  don't  overdo  the  idea. 

■'    'Sm.all  Corner  Will  Do 

The  best  plon  is  to  set  aside  a  small  co riier  of  the  lo.t  that  won't  inter- 
fere with  the  plowing  pnd  cultivation  of  the  main,  garden..    You  may  want  to 
suggest  to  your  listeners  that  they  pl^^nt  a  bit  of  parsley  which  can  add 
vitamin  A  to  vegetable  dishes:  or  chive,  a  plant  with  an  onion  flavor  that 
is  excellent  for  seasoning  soi^ps,   salads,  and  cottage  cheese. 

!!ake  Fine  Gifts 

Then  there's  mint  for  sauces  and  garnishes;  dill  for  pickles.  Herbs  such 
as  sage,  savory,  tarragon,  thyme,  and  sweet  mar.ioram  may  be  u.sed  fresh  or 
dried.     Dried  and  packaged  they  make  fine  gifts  for  cooks  with  imagination. 

^  -  E^"'CORE''  '  \  .    ■  ;  , 


"Use  it  up"  might  well  be  a  motto  of  the  Department  of  Agriculture  Research 
Laboratory  at  Philadelphia,  Pennsylvania. 

Since  the  war,  scientists  at  this  laboratory  have  .developed  a  food  product 
called'  apple  sirup  xvhich  utilizes  apple  peelings  pnd  cores^  from  canning 
and  dehydration  plants.     This  siru-p  can  also  be  made  'from  sound  but  off- 
grade  apoles .  , .  the,  pnos  thiat  fail  to  meet  critical  consum.er  standards. 

Fine  in  Cp.kes 

As  for  use  of  this  s  in^p.  , .  it '  s  especially  fine  in  cakes.     Since  the  sirup 
is  moisture-holding,   it  prevents  cakes  from,  drying  out  rapidly.     Then  too, 
apple  sirup  is  a  good  substitute  for  glycerine  now,  needed  in  making  ex- 
plosives.    One  of  the  cigarette  manufacturers  in  this  country  is  using 
apple  sirup  on  a  large  scale. 

.  Output  Large  _      .  ,  .  ., 

Five  commercial  pl'^nts  in  the  United  States  and  Canada"  are  processing  this 
siru^  and  last  year  turned  out  m.ore  than  4  million  pounds.    At  present,  the 
output  is  going  to  large  industrial  concerhs,  f^nd  it  v/ill  probably  be  som.e- 
time  yet  befpre  apple  sirup  will  be  available  on  the  retail  market. 

WAT  REASONING  ' 

Are  you  wondering  mbout  the  meat  dish  to  recommend  to  your  listeners? 
Well,   the  selection  is  lim.ited  and  will  be  ps  long  ^s  we  have  extended 
battle  lines  to  maintain. 
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Army  Needs  High 

■Here's  the  score*  on  beef.     The  armed  forces  are  getting  70  p>ercfent'  of  all 
uti-lity  grade  beef  slaughtered  under  federal  inspection.     Ihst  of  this  is 
going  into  canned  meat  p|*oducts  because  p.f  the .  increased  demand  from  front 
line  battle  areas. 

The  army  is  also  taking  60  percent  of  all  Choice.,  Good  and  Commercial' 
grades  of-  beef  meeting  army  specifications  which  is  handled  by  federally- 
inspected  slaughter  houses.     Of  course,  all  packing  plants  and  slaughter 
houses  aren't  under  federal  inspection,   so  this  means  about  50  percent  of 
the  better  grades  o|'...beef  is  available;  for  civilians. 

■  ■'  '•     ■   Canner  and  Cutter  Take  High  .  ' 

And  don't  forget  those  civilian  outlets  inclnd';^  institutions,  restaurants 
and  hospital's,  'as  well  as  home  users.  As  for  cr^nnerr  and  cutte.r  grades'  of 
beef .  .  .the  grade's  sold  in  canned  meat  products ..  .the  army  take  is  8'0  percent, 

-  '•  Pork  Limited 

Pork  is  limited  because  the  number  of  hogs  now  being  slaughtered  is  less 
than  last  year  by  about  26  percent.     And  of  this  smaller  pork  total,  the 
army  is  taking^  about  40  percent.     Mor  will  there  be  much  increase  in  pork 
on  the  market  until  the  1944  fall  pig  crop  comes  to  market  in  April,  ?fay 
and  June. 

Little  Hope  for  Increases 

With  mi  lit a ry ■ demands  high  and  with  marketings  of  beef,  veal  and  Ismb 
-going  down  se'asbnal'ly  and  with  a  smaller  hog  crop.. .there  is  little  hope 
for  more  meat  until  the  war  in  Europe  ends  or  until  there's  a  seasonal 
increase  in  livestock  marketing  next  fall.  .     ■  • 

THE  SPUD  SAGA 

Spuds  that  climbed  from  famine  ,  to  feast  in.  1943  are  skidding  toward  scarcity 
again.     The  main  danger  is  that  ■yve're  likely  to  waste  good  Irish  potatoes 
by  b-ver'buying  whenever  v;e  find  them  in  the  grocers'  bins.  ••: 

Potatoes  Sprout  Easily  ;        ■  ■ 

Practically  all  the  potatoes  now  on  the  market  were  harvested  last  fall. 
They  will  sprout  easily  unless  properly  stored.     So  to  get  the  most  for 
their  money,  your  listeners  will  do  better  to  buy  potatoes  only  as  they 
need  them. 

If  the  potatoes  -pre  small  in  siz.e...as  they're  like.ly  to  be..., that  won't 
trouble  the  busy  housewife.     Small  potatoes,  qook  faster,  and  quick  cooking 
saves  time  and  fuel.     Small  potatoes  lend  themselves  ;to  any  fom  of  prepar- 
ation except  baking.     A^nd  for  the  light  potato  eater  v/ho  leaves  a  part  of 
a  l"rge  potato  on  his  plate,   the  small  potato  is  a   just-right  serving. 


Use  Alte  Innate  g. 


Sometimes  your  listeners  may  find  the, poth to. fb Ins  empty*  Suggest  that  they 
use  as ';?  Iternrites  sweet  pot^tcics,   rutabpgas  or  othe.r  •t'oot  vegetables. 

The  stcry  of  the  scarce  spud  started  with  p  drought  during  the  summer  of. 
'44  in  the  small  producing  states.     These  states  th?t  normally  take'  care 
of  their  own  piotato^  wants  during  the  growing  season  began  drawing  on  the., 
potato  Su;^ply  in  the  large  producing  states  much,  earlier  than  usual. 

"  •  ■■■  -Armed  Forces  Have -First -Call  ;,      ... ,  , 

As  the  number  of  fighting  men  and  women  on  our  far-flung' battle  lines  in- 
creases, so  do  their  needs  for  potatoes.    Our  .fighting  forces  use  potatoes 
in  fresh  and  dehydrated  forms. 

The-  armed 'fore es  n^w -have  first  call  on  potatoes,  in  Idaho,  p<^rt  of  Oregon, 
California,  -Maine;-  Colorado,  North  Dakota,  .and  Minnesota,*  ,  ^nd  that's  ' 
briefly  the  story  for  scarcity  despite  the  fact  that  our  1944  potato'  'crop 
was  several  million  bushels  larger  than  for.  the  ten  year  average  1935-42. 

■-■■  ■■■!  .  ^ii:;, .■  TEA  FOR  YOJJ  .  ... 

Approxin.ately  normal  supplies  of  black  tea  .are  being  packed  and  distributed 
fo'r  oivilian  :'use  during-  this  first  quarter.  , of.  1-945., .  .or  .at  a,n  annual  rate 
of  about  three-fifths  of  a  pound  per  person. 

Supply  Improved 

The  supoly  of  tea  .available  at  th^-  present  time  has  .  improved  to  the  poinl^ 
where  the  Ws  r  "Foo  d- Administration  no  longer  controls  .  its  distribution  among 
packers  and  distributors.     Though  we  are  getting  adequate  supplies  of  black 
tea  from  India  and  Ceylon,  practically  no.  green  tea  or.  Chinese  Oolongtea 
is  a va liable .  '     '  '  ' '  - 

Rationing  Unnecessary 

Before  the-  warj,  we  c-^onsumed  slightly/:  less  than,  three-q.ua rters  o.f  a  po'iind 
of  tea  per  capita  iper'  year.     In  1942  and^  1945,  because  of  the  import  dif- 
ficulties, our  supplies  dropped  to  about  one-half  pound  per  person  per  year. 
However,  even  with  that  low  .'supply-  it  w^s  possible  to  meet  a  large  propor- 
tion of  the  civilian  dem.and,  and  rationing  was  unnecessary  to  insure  rea- 
'sonably  e'quit'able  distribution.-    ...  , 

WITH  A  CHOCOL/VTE  .  FLAVOR     ^  ■    ..  ,  .  ' 

To  fill  that  order  of  '*make  mine  chocolate",  civilians  are  getting  aboui; 
5  and  a  half  pounds  .of 'co coa  -beans  per  perso.n  this.  year.     That  amount, 
when  proce-ssed,  .covers  total  use  by  each  c ivilipn.  .  ..f'^.r  beverages  and  in 
bEi.ked  goods  at  home,  in  chocolate  confections  ri^.rdered  at  soda  fountains.; 
and  bakery  products  with  chocolate  as  an  .■  ing-redient . ..^ ,. 
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Imprrts  RestrictO'd  • 

In  terms  of  p?st  use,  civilians  are  gblt  to  buy  ab'^ut  70  percent  as  •much 
cocori  as  they  bought  in  1941,, ,?n  rll-time  high  ycfir  for  cccco  use  in  this 
country.     From  the  yof^r  1932  when  wc  aver-^ged  a  little  over  3  pounds  per 
capito.,  the  demand  f'^r  coco?  mounted  until  we  used  about  5  pounds  per  per- 
son in  1941. 

The  vrsr  restricted  our  imports  fr^m  V/cst  Africa  and  South  American  countries, 
and  it  was  necessary  for  the  War  Food  Admiftistrat ion  tc  issue  a  Food  Order 
regulating  distribution  of  cocoa  beans  an-^ng  pr-^cessors  in  this  country. 

Consumption  Rises  With  Income 

It's  estimated  that  if  civilians  could  get  all  the  chocolate  products  they 
wanted  now,  they'd  buy  the  equivalent  of  over  5  pounds  of  cocoa  beans  per 
person  this  year.     This  demand  would  reflect  largely  the  better  level  of 
consumer  income  because  usually  tho  coll  for  chocolate  confections  goes  up 
with  a  rise  in  national  income, 

^mem.akers  who  find  cocoa  easier  to  obtain  than  baking  chocolate  might 
like  this  cooking  tip:     3  tablespoons  of  cocoa  plus  one  teaspoon  of  table 
or  cooking  fat  can  be  substituted  in  most  recoipes  that  call  for  a  2-ounce 
square  of  chocolate. 

00  E''SY  O'H  RAPER  B/'  GS 

We're  not  going  to  have  enough  paper  bags.     Kouscwi:^es  can  help  extend 
the  limited  supply  by  taking  their  own  shopping  baskets  or  bags  to  market. 
Housei;Vives  can  also  be  economical  of  bags  when  making  several  purchases 
at  the 'grocery  store.  '  • 

Supply  of  Papor  Less 

According  to  the  Wr>r  Food  Administration  the  supply  of  paper  for  bags 
for  the  period  Janrary  through  March  is  20  pr^rccnt  less  than  in  the  last 
quarter  of  1944... and  11  o' rcent  less  than  in  any  quarter  during  the  war. 
Because  of  the  shortage  ■'^f  pulpwood  and  labor  in  woods  and  mills,  supplies 
■of  all  kinds  of  wrapping  paper  are  also  smaller.    And  no  immediate  relief 
is  seen. 

SALVAGE  JOB  CONTIMUES 

Broadcasters  are  being  called  upon  to  plug  the  Fat  Salvage  Campaign  rather 
C':instantly  these  days.     It's  because  the  military  and  industrial  require- 
ments for  fats  and  oils  this  year  are  nearly  three  times  1940  governmental- 
industrial  needs.     Essential  civilian  requirements  must  be  met  also. 

Used  Kitchen  Fats  Rich  Source 

l^^easured  against  the  huge  demand  are  declining  supplies  of  some  of  the 
important  raw  materials  from  which  fats  and  oils  are  obtained. . .such  as 
lard  and  flaxseed.    Of  course,  production  of  the  important  oil  crops  as  a 
whole  has  increased  several  fold  during  the  war,  but  our  import  sources 
of  essential  oils  have  been  cut  off  almost  entirely. 
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In  sh^rt,  we  have  urgent  need  in  l945'  t-:^  salvage  250  million  pounds  of  used 
fat  to  he'lp  fLLl  a  deficit.     TKe.  riches,t  T-CTiainlTi^.s,oiir6T©  liiss  .used  kitchen 
fats,  ^.-^he  kind  iSound  in  homes,  restaurants,  hotels  .*.  .anywhere  food  is  con- 
sumed, *  • 

■     ■    ■    ■         ■    Housewives  ]>;ing'G^od  Job 

Last  year,  Am.ericsn  housewives  turned  in  170  million  pounds  o'f  used  ' 
kitchen  fpts.     Fifty  million  pounds  were  salvaged  by  our  armed  forces. 
liD'-s  been  estimated  that' one  in  seven  American  h<^'usewives  is  doing  a 
100  percent  job  in  salvaging  used  kitchen  fats.  .  _  . 

Meed  Still  Great 

If  a  II  -housewives  turned  in  all  available '  used  fats,  we  pr,uld  collect  ;  .  ~  v,t 
about  three  times  the  present  rate.     This  would  enable  us  to  mfeet  stepped 
up  m/ilitary  demands,  as  woll  as  to  maintain  essential  civilian  requirements. 
Those  fats' are  needed' in  the  manufacture  of  munitions,  medicines,  textiles, 
and  military  and  civili?n  soaps... and  hundreds  of  other  civilian  and 
military  item.s. 

BEST  BmS  IN  FRESH  FRUITS  AND  VEGETABLE'S  . 

Based  on  com.parative  abundance  and  relatively  low 
price,  in  most  retail  markets  of  the  Southwest, 
as  reported  bv  the  ViJar  Food  A^dministrat ion . 


.Cabbage,  oranges  and  grapefruit  continue  to  lead  the  parade  of  the  War 
Food  Administration's  best  fruit  and  vegetaole  buys  at  Southwest  consum- 
ing centers.     Carrots  fall  in  second  place  and  turnips  are  in  good  supply. 

An  ancient  Greek  physician,  Erasistratus ,  claimed  that  there  was  nothing 
better  than  cabbage  for  the  stom.ach,  nothing  more  wholesome  for  the 
sinews.     And  he  was  about  ri?;ht,  for  modern  science  has  proven  that' cab- 
bage'ranks  high  so  far  as  vitamins  are  concerned. 

Cabbage  contains  vitamins  A,  '^i,  C,  G  and  the  pellagra-preventative  fac- 
tor.    As  a  -general  rule--the  greener  the  cabbage  the  richer  it  is  in  most 
all  these  vitamins.     Green  cabbage  is  also  a  good  source  of  calcium  and 
iron. 

Women  used  to  wear  carrots  as  ornaments  in  their  hair,  but  today  carrots 
■are  m.ore  fashionabl'e  on  luncheon  and  dinner  menus.  Not  only  do  they  add 
color  to  the  meal,  but  they  rate  high  with  nutritionists. 

:  "BEST  BUYS''  AT  KEY  RA,RKT- TS 

ARKANSAS:  Little  Rock ........  oranges ,  grapefruit,  onions,  lettuce, 

cabbage,  turnip  and  mustard  greens 

COLOR/V-DO  !:....  ■      Denver.  ...........  .cabbage,  carrots,   lettuce,  onions, 

rutabagas;   srsinach,  s#eet  potatoes,. 
:  ■;  .•    ■  turnips ,' grapefruit ,  orange's  . 
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KANS'iS:  Topekr'  i  . lettuce ,  cnbbage,  caulif lov/er,  oranges 


V'/ichita  citrvs  fruits ^  nnples,  carrots,  cabbage, 

lettucn,  bulk  tvirrtips,  onions,  horrie 
grown  sweet  potatoes 

LOUISIANA  Baton  Rouge  cnbbage,  carrots,  beets,  oranges, 

lettuce 

^hrevport  oranges,  grariefruit,  cabbage,  carrots, 

spinacli,  broccoli 

New  Orleans  lettuce,  citrus  fruits,  tomatoes 


NEW  MFXICO 


Albuquerque 
Gallup  and 
Santa  Fe 


.yellow  onions,  cnbbage,  apples,  white 
grapefruit,  turniDs,  carrots,  oranges, 
lettuce,  parsnips,  nustard  greens, 
sweet  potatoes,  bell  peppers 


OKLAHOMA 


Okl-^hor^a  Citv, 


,C'->bbage,  c«rrots,   1- ttuce,  onions, 
oranges,   grapefruit,  spinach,  sweet 
potatoes,  turnips 


TEXAS: 


Fort  'Vorth, 


.carrots,  c^'bbage,  onions,  rutabagas, 
turnins ,  spinRch,  grapefruit oranges 


Hoiiston 


onions,  cabbage,  carrots,  greens, 
turnips,   lettuce,  citrus  fr-'its 


3  H  ijj^ 
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J       For  Directors  of 

Women Radio  Programs 


I  N      r  H  IS  ISSUE 


FOR  BETTER  UNDERSTAIIDING, .  .Women  Broadcasters  launch  "Vj'omen  ef  the 
United  Nations"  campaign. , »to  encourage  a  respect  for  differences. 

WFA'S  TRIBUTE  TO  V/OIIEN  BROADCASTEIiS. .  .f  or  wartime  c®ntributions , 

STEAiaNG  THE  FREEZE. ..Less  frozen  vegetables  than  last  year. 

FOOD  TE1IP0...A  summary  cf  food  orders  as .  they  affect  supplies. 

A  BOUT  WITH  IffiAT. . .Stretching  meat  to  serve  four  or  six  depends  on 
ingenious  recipes  and  methods  of  tenderizing. 

LEMON  AIDS. ,  .Imports  of  lemon  oil  and  a  larger  lemon  crop  impro<?-e . 
prospects  for  more  lemon  flavoring  during  1945. 

FISH-IN'  SEA-SON. . .Experts  expect  big  catches  this  spring. 

SAfffil  SIZE  SLICE. ..of  cheddar  cheese  for  civilians  during  Iferch  and 
April  despite  rise  in  milk  production. ;  .arn^'-  needs  rise  too.  . 

LUXURY  FOODS. ..such  as  oranges  and  grapefruit  are.  on  this  week's  best 
buy  list. . .as  well  as  cabbage  and  turnips. 


I  


m  woD  AmimmmN 

Office  of  Disfribui'ion 


FOR  BETTER  UNDERSTAl^JDING 


The  Association  of  Yeomen  Directors  ojf  the  National  Association  of  Broadcasters 
launched  their  second  editorial  campaign,  ""Vvomen  of  the  United  Nations"  at  a 
meeting  at  the  Hotel  Roosevelt  in  Nev;  York^  February  17, 

In  a  balconied  ballroom,  flagged  with  the  colors  of  the  United  Nations,  hundreds 
of  women ...  broadcaster  s ,  guests  from  Allied  Nations  and  national  leaders  of  v/omen 
or ganizations .. .pledged  themselves  to  help  develop  a  better  understanding  among 
women  of  the  world. 

Ruth  Chilton  Lauds  Dorothy  Levds 

Ruth  Chilton,  President  of  the  Associetion  of  Women  Directors,  praised  Dorothy 
Lewis,  Coordinator  of  Listener  Activity  for  the  National  Association  of  Broad- 
casters, for  organizing  and  promoting  the  AViD.     She  said  that  Dorotliy  Lewis  had 
done  much  to  raise  the  standing  of  women  in  broadcasting. .. to  the  benefit  of 
radio  in  general  and  v;omens'  programs  in  particular. 

Special  Recording 

In  a  special  recording  assembled  especially  for  the  occasion,  the  War  Food  Ad- 
ministration complimented  the  women  broadcasters  for  the  outstanding  job  they 
have  done  helping  homemakers  to  understand  the  ever  changing  food  situation. 
The  transcription  was  played  on  the  navy  film  recorder  ana  included  the  voices 
of  six  members  of  AVff). 

YvFA  TRIBU.T5  TO  WHIM  BROAD  CAS  TFJIS 

"Since  the  war  began,  every  woman  broadc&ster  has  been  saddled  with 
extra  responsibility-. ..  selling  v;ar  bonds ..  .recruiting  women  for  the 
services  and  carrying  other  government  messages  into  the  homes  of  ■ 
America .  .      -  _  .  •  ' 

'"The  TJar  Food  Adminis-.t  rat  ion  takes  this  opportunity  to  pay  tribute 
to  the  women  directors  for  the  outstanding  job  they  have  done  in  help- 
ing homomakers  understand  the  swiftly  changing  food  picture.    As  a 
group,  women  broadcasters-  have  diverted  attention  from  shortages  and 
have  helped  to  merchandise  the  plentiful  foods. 

"They  have  done  a  groat  deal  to  teach  women  nutrition,  food  conserva- 
tion, food  preservation  and  better  buying  habits.     These  women,  sit- 
ting before  their  microphones  day  after  day,  week  after  week,  are  a 
real  power,  in.  guiding  homemakors  through  the  adjustments  of  wartime 
living.  "      '        ■  ■ 

NAB  Membership  Totals  700 

"It's  easy  to  visualize  this  pov;er  when  you  realize  the  Association 
of  Tiomen  Directors  of  NAB  numbers  its  membership  around  700.  Tliis 
pioneer  organization  of  women  ^Yas  created  less  than  six  months  after 
we  entered  the  war.     There  was  a  real  need  for  cooperation  to  promote 
projects  affecting  women  listeners .. .a  real  need  for  a  clearing  house 
for  ideas  and  techniques.    And  so  AWD  was  born... in  Hay  1942. 
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ROUKD-UP  Launched  to  Give  Food  Picture 

""It  was  no  accident  that  the  first  issue  of  the  Yu'ar  Food  Administra- 
tion's PwADIO  ROUND-UP  hit  tne  desks  of  the  v/omen  commentators  a  month 
■  Ir  ter .  . .  in.  June  1942.    As  a  matter  of  fact,  many  of  the' women  broad- 
casters who  helped  get  A'-^D  londer  way  vrero  the  first  to  ask  for  current 
factual  information  on  the  ever  changing  food  situetion.    As  the  result 
of  these  requests  7i/FA  launched  RaDIO  ROUKD-UP  on  food,,.the  we-v.kly 
service  sheet  for  women  directors. 

Seven  Voices  of  AVvD  Members 

"To  give  you  some- idea  how  the  hundreds  of  women  broadcasters  all  over 
the  country  use  this  important  information  in  their  various  shows,  we 
arc  bringing  you  the  voices  of  seven  members  of  a'. id  — 

(The  follov/ing  bror^acasters  made  transcriptions  of  Vvar  Food  messages 
they  h!?.Q  used  on  their  shov/s  and  their  voices  viere  dubbed  in  on  the 
film  recorder?     Ruth  Chilton,  VfCAU  Philadelphia;  Ann  Holden,  KGO  San 
Francisco;  Mildred  Bailey,  '.VT^i  3  Yv  or  Chester ,  Mass.;  Darragh  Aldrich, 
ViiCCO  Minneapolis;  Ruth  Crr.ne,  'wllAL  Viashington,  L.  C. ;  and  Elizabeth 
Hart,  '/vmQ  Chicago.) 

.  .         Vv'FA  Says  "  lhank  You  J" 

"Vvithout  the  help  of  fri  jndly  voices  such  as  you've  just  heard,  it 
would  be  impossible  to  ree cn  every  honemrker.     The  women  broadcasters 
of  this  country  are  making- and  vrill  continue  to  make  a  great  contribu- 
tion to  the  v/ar  effort... and  to  better  living  in  the  years  to  come. 
The  Vjar  Food  Administration  says,  most  s incjrely. .  .  thank  you." 

•.   ■  -  More  About  Homemakers  Around  the  '.Vorld 

From  time  to  time  ROUI'D-UP  has  brought  you  stories  of  the  food  in  other  countries 
In  the  future,  ROUKD-UP  copy  will  include  more  stories  of  homemakers  around  the 
world.    AS  the  aYID  program  '"Yiomcn  of  the  United  iMations"  p.oints  out,  "sharing 
mutual  experiences  helps  to  encourage  a  respect  for  differenc-^s  and  develops  a 
better  understanding  among  the  v/omen  of  the  v/orld.*' 

■  STEAMING  THE  FREEZE    ■  ' 

Yiith  carmed  vegetables  back  on  the  ration  list  and  commercially  frozen  vegetables 
point-free,  civilian  demand  for  the  froz:.n  products  has  increased  rapidly.  The 
present  stocks  on  hand  and' the  selection  vai-y  across- tho  country. 

,  '  ■  .■  Less  Frozen  Vegetables  Than  Last  Year 

This  is  .not  so  hard,  to  understand  since  distribution  facilities  differ  in  the 
various  regions  and  so  do  tho  local  preferences  for  certain  vegetables.  From 
a  national  standpoint,   supplies  of  frozen  vegetables  at  this  time  are  less 
plentiful  for  civilians  than  last  year. 
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Swcot  Com  and  Green  Peas  Plentiful 

T'lihile  broadcasters  will  want  to  check  on  offerings  in  their  '  stores ,  the  7iiar  Food 
iidmini  strati  on  reports  thrt  svj-eot  corn  and  green  peas  are  the  two  co:nim.ercially 
frozen  vegetables  nost  generally  available..     Frozen  limas,  snap  beans  and  spinach 
are  also  widely  distributed.    i\lext  in  line  of  supply  are  frozen  pumpkin  and  squash, 
asparagu.s  and  broccoli. 

Frozen  Vegetables  Save  Tine 

Homemakers  have  found -these  vegetables  to  be  effort  savers  ...  they  require  no 
cleaning  or  paring  and  can  be  cooked  in  a  short  time.  Ihey  taste  like  fresh 
vegetables  and  retain  most  of  the  food  values  they  have  when  fresh  from  the  garden, 

The  Armed  forces,  too,  have  discovered  the  advantages  of  frozen  vegetables.  The 
men  stationed  in  tliis  country  have  been  eating  many  frozen  vegetables,  and  it's 
likely  that  the  1945  order  for  frozen  foods  v/ill  be  even  larger. 

FOOD  'M'tPO 

The  speeded  up  vrar  tempo  has  necessitated  emergency  changes  in  the  distribution 
of  food  by  the  War  Food  ..dmini s tration .     In  RkDlO  R0U1;D-UP,  'Jar.  Food  Orders  have 
been  explained  as  they  develop,  but  perhaps  you  would  like  a  summary  of  them  as 
they  affect  supplies  of  meat  and  other  major  foods  for  civilians  during  the  next 
few  months . 

Six  Pounds  Less  Ideat  Per  Person 

For  the  first  quarter  of  this  year,  our  men  and  women  in  the  armed  services  will 
need  more  than'  one  out  of  every  four  pounds  of  meat  coming  to  market.     So  through 
March,  civilians  will  be  getting  five  or  six  pounds  less  meat  per  person  than  in 
the  same  months  last  year. ..or  oven  in  the  last  three  months  of  1944. 

Civilian  Chicken  Supplj/'  Tight 

All  chickens  produced  in  the  four  great  producing  areas  in  the  country  are  now 
being  set  aside 'for  purchase  by  the  armed  forces.    Nor  will  there  be  any  more 
canned  chicken  or  turkey  put  up  for  civilians  until  our  fighters  get  70  million 
pounds  of  these  caxined  poultry  products.     This  canned  chicken  and  turkey  goes 
into  army  rations  and  for  use  in  military  hospitals  in  this  country  and  abroad. 

100^  Set  Aside  on  Pilchards  and  Mackerel 

The  army  has  also  asked  that  temporarily  100  percent  of  the  pilchards  (California 
sardines)  and  mackerel  on  the  Vvest  Coast  be  set  aside  for  government  purchase. 
Before  the  war  we  shipped  large  quantities  of  this  fish  to  the  Philippines.  Now 
that  the  liberation  of  the  islands  is  under  way,  the  army  needs  larger  supplies. 

Lard,   Butter,  and  Cheese  for  War  Uses 

It  has  been  neccssr.ry  for  the  '/ar  Food  Administration  to  issue  an  order  which.:  sets 
aside  the  equivalent  of  40  percent  of  .our  total  output  of  lard  for  government  pur- 
chase.    Tne  largest  share  of  this  lard  v;ill  go  to  our  Allies ...  Britain  and  Russia. 
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Creameries  are  also  being  required  to  set  aside  20  percent  of  their  February  pro- 
duction of  butter.,  .25  percent  in  l.Iarch, .  . f or  war  claimants..    The.  government' had 
not  intended  any  reservation  on  butter  until  Aprils    Expanded  war  needs  moved  up 
the  date  on  this  order. 

Last  year  our  army  got  15  percent  of  the  butter  produced  in  this  country,  and  the 
Russian  military  forces  5  percent.     This  year  20  percent  of  our  butter  will  go  to 
our  own  fighters  and  another  4  percent  will,  be  an  essential  food  in  Russian  mili- 
tary hospitals.     In  addition,  one-third  of  our  cheddar  cheese  is  needed  for  war 
claimants. 

Score  on  Canned  Fruit  and  Vegetable  Pack- 
Last  year  a  third  of  the  canned  vegetables  went  into  military  channels.     The  com- 
ing pack  will  be  the  largest  possible^with  present  labor  and  facilities,  and  ship- 
ments to  front  lino  fighters  will  be  greater  than  last  year.    And  it  looks  now  as 
though  war  nt-eds  for  canned  fruits  and  juices   (excluding  citrus)  will  be  about 
half  of  the  total  1945  pack.     Shipments  of  all  canned  orange  and  grapefruit  juice 
for  civilians  have  been  halted  temporarily  until  present  U.S.  military  needs  can 
be  met. 

More  Fotatobs  and  Rice  for  Military  Needs 

As  for  potatoes,  the  armed  forces  now  have  first  call  on  most  of  the  old  crop 
potatoes  in  six  major  producing  states.    Also  one-fourth  of  thu  total  rice  supply 
this  year  is  being  made  available  to  the  armed  forces  and  for  food  in  liberated 
area  s .  . 

"The  'Vhy  of  Increased  Vte.r' Needs 

Broadcasters  can  do  much  to  point  out  the  fact  that  those  changes  have  been  taken 
because  of  our  military  advances  and  our  larger  forces.     Our  drive  into  Germany 
and  ever-lengthening  linos  in  the  Pacific  txieatres  of  war  are  but  two  examples  of 
what  is  being  done  right  now  on  our  56  fighting  fronts.    l/Vith  each  advance,  allied 
supply  lixnes  grow  longer,  food  losses  in  combat  must  be  considered  and  minimum 
food  needs  of  liberated  people  must  be  met. 

A  BOU  T  m  Til  ME.-^  T 

Remember  the  v/ords  of  the  song,  "The  Music  Goes  Round  and  Round  and  Comes  Out 
Here"?    Now's  the  time  to  make  the  meat  flavor  ,c;o  round  and  round  and  come  out 
v;here  you  vmnt  it--scrvice  for  throe,  service  for  six.     Fortunctely  it's  the  low- 
point,  no-point  meats  that  lend  tnemselves  to  such  meat  flavor  stretchers .  as 
stuffings,  dumplings,  boiled  dinners  and  the  like. 

Mea  t  Su  g ge  s  ti on  s 

And  here  are  a  few  suggestions  for  your  listenurs:     broest  of  lamb  with  mint 
stuf.-^ing;  .  shoulder  of  perl:  with  rt-isin  or  apple  stuffing;   stuffed  rolled  flank;"  • 
fricassee  of  veal  with  dumplings, .  .using,  flank,  neck,  or  shank  moat;  pigs' 
knuckles  or  spareribs  v/ith  sauerkraut;  meat  loaf,.. made  of  the  forepart  of  beef 
chuck  or  lean  parts  of  brisket;  Irish  stew. ..with  shoulder,  neck,  or  flank,  or 
shank  of  mutton;   shepherd's  pie.,  .using  neck,  flank,  or  shank  of  ibamb. 
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Methods  'of 'Ten'd'erizing  Meat  .  •  .■  ■  ^  , 

Nov.'-'s  the  tine,  toe,  to  stress  the  methods  of  tenderizing  meat.     First  principle 
is  always  slew  cooking  with  low  heat — keeps  moat  plump.     Simmer,  never  boil. 

For  braising,  suggest  i±ie  use  occasionally  of  buttermilk,  sour  milk,  or  tomatoes 
as  liquid ...  they  contain  small  amounts  of  acid  that  helps  to  tenderize. 

LEMON  AIDS 

Lem.on  flavoring,  made  with  real  lomon  oil,  has  been  scarce  the  past  months,  but 
tnrough  1&45  there  will  be  a  gradual  improvement  in  supply.    Mot  only  are  we  able 
to  import  lemon  oil  again  from  Sicily,  but  our  larger  lemon  crop  this  year  will 
further  ease  the  situation. 

YihQTG  Last  Year's  Lemon  Crop  'iiient 

If  your  listeners  wondered  why  lemon  flavoring  was  missing  from  grocery  shelves 
last  year,   tell  them  there  was  a  big  demand  for  fresh  lemons. ..so  not  enough  . 
lemons  went  to  processing  plants. 

Also,  a  good  share  of  the  lemon  oil  which  Y/as  made  went  to  our  armed  forces.  The 
army  needed  it  for  cooking  uses  and  in  a  variety  of  products ».. candy,  beverages 
and  K  rations .  ■  • 

Lomon  Powder  Disg^aises  Drinking  Water 

Some  of  that  lemon  oil  was  used  in  a  food  powder  supplied  our  fighting  men.  As 
you  , know,  drinking  water  has  alvays  been  a  problem  for 'front  line  troops.    A  dis- 
infectant must  be  added  to  purify  strange  water.    As  tne  taste  of  the-  medicated 
water  is  displeasing  to.  the  men,  each  soldier  is  given  an  envelope  of  lemon  .powder 
to  disguise  the  disinfectant.  -.  ■ 

The  envelope  contains  lenon  juice  povrder,  vitamin  C,  citric  acid,  sugar  and  lemon 
oil.  Thus  the  soldier  csin  add  a  drop  of  disinfectant  to  a  canteen  of  water,  -pour 
in  the  powder,  shake  vj-ell...and  presto  he  has  a  refreshing  lem.on  drink. 

Lemon  Oil  From  Sicily  and  California 

Until  1930,  we  received  m-uch  of  our  lemon  oil  from  Sicily.     Tl-ie  Sicilians  ■  rupture 
the  oil  cells  in  the  peel  of  the  lemon  with  a  spoon  and  take  up  the  oil  with  a 
spongG ...  entirely  a  "by  hand"  operation.  .  . 

When  we  started  a  lemon  oil  industry  in  California,  using  specially  developed 
m-achines,  wo  were  able  to  supply  the  normal  needs  for  this  country.     Now,  with  j 
increased  war  demands,  it's  necessary  to  resume  imports  from  Sicily.  .1 

.■■  '     FISH-IN'  SEA-SON 

As  the  shortest  month  of  the  year  ends ,  the  period  of  short  supply  in  fresh-caught 
fish  draws  to  a  close.  During  December,  January,  and  February  •fish-in g  reaches  its 
lowest  ebb,  but  it  begins  to  pick  up  in  March  and  gets  into  full  sviing  by  April. 
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vYeathcr  Stops  Vi/intor  Fishing 

The  biggost  obsta.cle  to  fishing  in  wintertime  is  olc  m?.n  weather.  Comparatively 
few  ships  leave  port  v/hen  they're  likely  to  come  back  covered  with  a  foot  of  ice, 
but  as  soon  as  the  sun  smilos,  the  fisherman  nends  his  nets,  scrapes  the  barnacles 
off  his  boat,  and  puts  out  to  sea, 

.   ■  .  .  Expecting  Good  Catches  ■■. 

This  year  vie^xe  expecting  good  catches.     By  adding  together  all  sorts  of  informa- 
tionr.;.past  trends  in  fish  production,  the  number  of  fish  taken  from  the  floor  of 
tho  ocean  by  iicw  England  trawlers,  and  the  short  time  it  takes  a  trawler  to  fill 
urj  T/ith  f ish-.-biologists  have  decided  there  are  plenty  of  fish  in  the  sea. 

To  catch  them  we  havt.,  this  year,  more  boats  and  equipment  than  we've  liad  since 
the  beginning  of  the  vjar.    All  of  which,  barring  freaks  of  weather  or  shortage  of 
manpower  will  add  up  to  large  fish  landings. 

Offerings  from  New  England  Fisheries 


From  New  England  f i sheries--which  give  us  m.ost  of  our  edible  fish  for  the  fish 
market .. .March  brings  cod,  rosefish,  haddock,  flounders,  rnd  vmiting. 

Since  Lent  continues  throu"-hovit  this  month,  you'll  want  to  get  out  your  favorite 
recipes  for  cod  and  other  fish  to  p^.ss  on  to  your  listeners. 

SAME  SIZE  SLICE 

About  a  third  of  a  pound.  ..  thr-f  s  the  size  slice  of  cheddar  cheese  available  for 
each  civilian  during  March  and  iipri'l.     The  total  amount  to  be  marketed  during 
March  and  April  is  35  million  pounds  per  month. ,  .apprcx-im£',-tely  the  same  supply  as 
civilians  have  been  getting  for  the  past  six  months. 

Milk  Production  Rises 


It's  true  that  milk  production  has  started  the  seasonal  upward  climb,  end  more 
cheese  is  being  manufactured,    at  the  same  time,  war  requirements  for  cheddar  are 
increasing;  so  any  rise  in  production  must  be  set  aside  to  fill  these  orders. 

Cheese  Set-.iside  Increased 

During  February,  30  percent  of  the  cheddar  cheese  produced  went  to  our  armed  forces 
and  for  Lend-Leasu  or  other  war  claimants.     The  set-aside  quota  on  cheddar  for 
these  claimants  will  be  45  percent  of  production  during  March  and  50  percent  dur- 
ing April . 

The  increased  quotas  arc  in  accordance  with  the  Vi/ar  Food  Administration  policy  of 
adjusting  the  set-asides  on  a  month-to-month  change  in  production .. .makin g  rela- 
tively even  supplies  each  month  for  distribution  to  civilians.  ■ 


BEST  HJYS  DJ  FRESH  FRU I TS  .  A1\'D.  VEGETABLES 


Based  on  comparative  abundance  and  relatively  lovi 
price,  in  most  retail  markets  of  the  Southwest, 
as  reported  by  the  '.Var  Food  Administration. 


Ysihen  Robert  Lewis  Stevenson  wrote  these  linos:     "And  everyday  when  I've  been 
good. ..I  get  an  orange  after  food  '''' ,  oranges  were  a  luxury.     Today,. .  .oranges  are 
xaken  for  granted  by  nutritious-minded  homemakers  all  over  the  country.     In.  the 
Southwest  this  week...  they  top  the  War  Food  Admini  stra'ticn '  s  list  of  best  food 
bv 7-3 .placing  their  golden. .  .nealthful  food  value  within  the  reach;  of  all  the 
(•r^ildren  who  read  Stevenson's  poem.     Their  reasonable  cost... and  good  supply... 
tend  to  popularize  oranges  with  economy-conscious  grownups  too.     Grapefruit  are 
close  behind  or.snges  in  popularity  this  week  for  those  who  prefer  their  tangier 
ta  3  te .  '  ■  .  .  "  . 

In  the  vegetable  group .. .cabbage  and  carrots  continue  in  the  lead ...  followed  by 
onions.     This  trio  forms  a  flavorful ...  vitamin  and  mineral-rich  com.bination  for 
main  dishes... as  vigII  as  for  salads  and  appetizers.    Lettuce  and  turnips  are 
bargains  at  several  markets .. .with  other  vegetables  listed  locally  where  supplies 
are  available  from  nearby  producing  areas. 

"BEST  K;YS/"AT  KEY  MARilETS 


ARKANSAS: 


COLORiiDO: 


LOuISIAl\i'A: 


KM^^SAS : 
MEW  MEXI  CO ; 

OKLAHOLiA: 
TEXAS: 


Little  ■'•"'•ock  Cabbage,  carrots,  oranges,  grapefruit,  turnips  and 

tops  . 

Denver  Carrots,  celery,  cabbage,  lettuce,  onions,  parsraips, 

rutabagas,   spinach,  grrpefruit,  oranges. 

Baton  Rouge  Oranges,  onions,  lettuce,  cabbage,  carrots. 

New  Orleans  Oranges,  tomatoes. 

Shreveport  Oranges,  grapefruit,  greens,  cabbage,  carrots. 

Topeka  Cabbage,  head  lettuce,  onions,  oranges,  grapefruit. 


Albuquerque  y . , 
Gallup,  and 
Santa  Fe 

Oklahoma  City. 
Fort  Worth .  ,  . . 
Houston  


.Cabbage,  carrots,  lettuce,  dry  onions,  bell  peppers, 
sv/eet  potatoes,  turnips,  grapefruit,  oranges. 


.Cabbage,  carrots,  onions,  oranges,  grapefruit, 
potatoes,  tomatoes. 

.Carrots,  onions,  rutabagas,  spinach,  grapefruit, 
oranges . 

.Cabbage,  lettuce,  carrots,  greens,  turnips,  beets, 
citrus  fruits. 
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Radio  Round'up 
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■cor'  Directors  of 
Women's  Hadio  Programs 


'  I  H    THIS    IS  .3  U  S 


IH  TEE  LiELTDIG  POT. ..  Limited  supply  of  shortening 'and  salad  oils.  .' 

STEATOEHRY  R0AI4...Hore  strawberries  than  last  year  from  Florida.  ' 

PLAX  ON  THE  VAX.... Drop  in  flax  production  means  less  linseed  oil. 

IT'S  ALL  IN  THE  HEiiD...Big  crop  of  southern  cabD age  to  kraut  makers. 

PINE  WITHOUT  3RINE...Presh  cabhage...a  Best  Buy. . nutri tive ,  "tasty. 

GETTING  DOM  TO  CASES. Buying  tips  on  eggs...  the  complete  protein 
ipod.^.  .Eggs  make  a  dish  for  morning,  noon  or  night  meals. 

APPLE  FIARCH...A  million  bushels  of  Delicious  apples  for  civilians. 

'LASSES  IN  THE  SPRING. . .Ample  supply  for  home  use... rich  in  iron. 

KITCHEN  KEFJELS... Biggest  nut  crop  in  10  years. .. Pecans  plentiful. 

BY  HOOK  OR  BY  COOK  ..  .Vita:P.in.A. from  green  and  yellow  vegetables. 

IN'tHE  HOME  STRETCH... Cream  sauce  for  seasoning  saves  table  fats. 

SCHOOL  LITNCH  ON  a  SHOESTRING.  .  .Hot  meals  for  students  at  their  desks. 


Office  of  Disfribuilon 
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IN  THE  MELTING  POT. 

Margarine,  lard,  shortening  and  salad  oils  took  a  ration  point  rise  last 
Sunday  (February  25),  chiefly  because  of  limited  supplies  of  lard  for 
civilians . 

Let's  look  for  a  few  minutes  as  to  how  the  supply  of  one  of  these  commodi- 
ties affects  the  other.     The  production  of  lard  is  down.    A  year  ago  at  this 
time  weshad  such  a  record  hog  crop  that  there  wasn't  enough  storage  space 
for  all  our  lard.     This  commodity  St'a^    made  point-free  to  increase  sales. 

Lard  Yield  Per  Hog  Drops 

This  February'',  federally  inspected  slaughterers  got  only  45  percent  as  many 
hogs  as  they  did  during  the  same  month  a  year  ago.     Moreover  the  yield  of 
lard  per  hog  is  smaller.    Even  though  we  have  a  cut  in  supply,  military  and 
other  government  requirements  for  lard  rempin  high.     This  means  less  for 
civilian  distribution  and  the  necessitj/-  for  a  rise  in  point  value. 

Demand  for  Vegetable  Oils  Increases 

Because  of  the  shorter  lard  supply,  there  is' an  increased  demand  for  vege- 
table oil  shortenings  which  can  be  substituted  in  most  cooking  purposes  for 
lard.,    in.ivifew^'b-f  the.  inter-changeability  of  these  'shortenings,  points  had 
to  be  raised  on  all  to  e.ssure  fair  distribution. 

With  butter  limited,  the  total  supply  of  margarine  is  novr  needed  for  use  as 
a  spread  for  bread.     The  points  on  margarine  have  been  increased  to  assure 
its  availability  for  this  purpose  and  to  discourage  substituting  m.argarine 
for  lard  or  shortening  in  cooking. 

STRAWBERRY  ROAM 

Mmmh. .. .those  large  juicy  strawberries  now  on  the  market  are  coming  from 
Florida,     Plant  City  and  the  area  east  of  Tampa  is  our  principal  production 
center  of  early  strawberries.    lHaybe  though  we'd  better  qualify  present 
markets  for  the  crop.    Refrigerator  cars  carry  this  fruit  from.  Florida  only 
as  far  west  as  Fort  Worth,   Texas  and  to  markets  in  Kansas  City  and  florth  to 
Minneapo lis .  .  .and  to  most  of  the  big  cities  east  of  "the  '"'•'[ississippi  River. 

■  ,  More  Strawberries  Than  Le.st  Year 

If  you  live  in  this  distribution  area,  you'll  be  seeing"  more  of  these 
Florida  strawberries  now  than  last  year.     The  1945  winter  crop  of  straw- 
berries may  be  about  105  thousand  crates   (24  quarts  each).     This  is  7  per- 
cent above  1944  production  but  only  about  one-fifth  the  average  production 
for  th^  years  1934-4S.    Weather  conditions  cut  into  the  yield  per  acre, 
but  most  of  the  reduction  in  the  crop  is  due  to  the  smaller  number  of  acres 
planted . 
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FUX  ON  TKR  wax 

farmers  have  been  asked  to  put  5  million  acres  '  in^  fl^ixseed  this  coming  year 
This  goal  —  2  million  acres  over  1944  --  has  been'  set  to  obtain  more  lin- 
seed oil.    Right  now  our  supply  of  linseed  oil  is  short  because  production 
of  flaxseed  in  1944  was  only  50  percent  of  that  in  1945,  and  our  imports 
from.  South  America  are  restricted.     Also,  it  hps  been  necessary  for  the 
United  States  to  supply  R\;ssin  ^»^ith  linseed  oil  for  its  war  program. 

Linseed  Oil  Limited 

Linseed  oil,  yo\i  know,  is  important  for  paints  and  varnishes,  linoleum  and 
oilcloth,  printing  ink,  artificial  leather  and  a  long  list  of  medicinal 
products.    Until  the  supply  improves,  thf?  use  of  linseed  and  vegetable  oils 
in  these  products  for  civilians  is  limited  to  50  percent  of  the  amount 
used  by  manufacturers  in  1940-41. 

IT'S  ALL  IN  THE  HEAD 

This  year's  crop  of  cabbage  in  Florida,  Texas,  Arizona,  and  California 
is  more  than  half  again  as  large  as  it's  been  on  the  average  for  the  past 
ten  years... 56  percent  above  average,  in  case  you're  interested  in  figures. 
That's  a  goodly  bit  of  crbbage ,  . .  so  large  that  the  '"^ar  Food  Admdnistration 
is  attem.pting  to  divert  quantities  to  the  manufacture  of  sauerkraut. 

Cabbage  Moves  to  Kraut  PlaPts 

Normally,  vrinter-grown  cabbage  is  not  used  to  any  extent  in  the  making  of 
kraut,  for  the  reason  that  sauerkraut  is  a  cold-v/eather  dish  favored  more 
in  the  states  above  the  l'.Iason  F^nd  Dixon  line.  So  it  follov/s  that  most  of 
the  Slrnut  plants  "re  located  in  the  northern  states  and  buy  their  cabbage 
locally, 

La.st  fall,  a  shcrtnge  of  c«>bbage  in  the  north  limited  kraut  preduction. 
By  using  southern  cabbage  now  the '  kraut  packers  may  m.ake  un  somie  of  the 
fall  shortage  and  at  the  same  time  hc:lp  conserve  food. 

■  Whe-rei  Local  Markets  Get  Their  Cabbage 

Here's  the  distribution  pattern  of  cabbage  to  local  markets  during  the 
winter  months : 

^larkets  east  of  the  Rockips  get  m.ost  of  their  winter  crop 
cabbage  from  Florida  and  Texas.    Arizona  rnd  California 
furnish  most  Of  the  Western  region. 

FINE  WITHOUT  mi¥E 

You'll  probpbly  want  to  remind  your  listeners  that  fresh  cabbage  is 
nutritive ...  ne'v  green  cabbage  has  vitamin  A.. .raw  cabbage  is  a  good  source 
of  Vit'^min  C.     And  cabbage  is  versatile.     You  can  fit  it  into  any  course 
from  soup  through  salad  and  the  entree.     You  may  want  to  suggest  stuffed 
cabbage  as  a  main  dish,  slaw,  either  hot  or  cc Id,  with  fishj  and  cabbage 
shredded,  creamed,  buttered,  or  panned. 
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GETT'ING  DO"W  TO'  C/ SES 

'"'Top  of  the  season  to -ybu^.  .  .that' s  the  present  ^'•erdict  on  eggs.  Our 
supply  of  this  non-r? tioned,  protein  food  is  largest  from  January  through 
June,  with  the  peak  of  production  usually  during  J^.rch  and  April.  Addi- 
tional praise  c'"-n  be  given  these  springtime  eggs  because  they're  at  their 
most  favorable  price  range.     They're  larger,  of  more  uniform  quality, 
and  they're  fresher. 

Buying  Tips 

As  for  buying  tips... know  the  federal  weight  standards  for  eggs  so  that 
you'll  be  getting  full  value  for  your  money.     Large  eggs  usually  weigh 
two  ounces.     That  means,  if  you  were  buying  eggs  by  weight  instead  of  by 
the  dozen,  you'd  get  eight  eggs  to  the  pound. 

Medium  eggs  must  weigh  21  to  23  ounces  per  dozen.     Small  eggs  must  weigh 
at  least  18  ounces  to  the  dozen  although  there  is  no  maximum  weight  re- 
quirement under  OPA  regulations.     Vifhen  the  price  difference  between  the 
various  sizes  is  great  enough,  the  consumer  may  actually  get  more  for  his 
m.oney  by  buying  the  medium  or  small  eggs. 

"Comnlete''  Protein  Food 

When  it  comes  to  food  value,  we  all  know  in  a  general  way  that  eggs  are 
important  in  the  diet... but  why  and  on  how  many  counts?    To  begin  v/ith, 
eggs  have  a  good  quality  or  ''complete'"'  protein.     For  this  reason,  .  they 
can  be  used  interchangeably  mth  other  com.plete  protein  fo  ods .  .  .m.eat, 
fish,  poultry  and  a  few  others.     That  protein  is  essential  for  normal 
groY/th  and  for  building  ^nd  repairing  body  tissues. 

Eggs  Safeguard  "Health" 

Eggs  are  on  the  ''protective''  food  list  too.     ''Protective"  foods  are  the 
ones  we  need  plenty  of  every  day  because  they're  sources  of  important 
vitamins  and  minerals  ^^ich  we  need  to  safeguard  our  health.     In  the 
mineral  supply  line,  eggs  are  an  important  source  of  iron. .  .which  we  need 
to  keep  the  coloring  matter  of  the  blood  up  to  normal. 

Eggs  also  have  phosphorus  which  we  need  along  "with  calcium,  and  Vitamin  D 
for  strong  bones  and  teeth.         Eggs  ere  good   morning,  noon  and  night 
t';..".with  sausage,  or  as  a  fluffy  souffle  or  a  delicious  omelet. 

They  fit  perfectly  into  any  num.ber  of  quick  breads,  cakes,  sauces, 
desserts  and  beverages.     While  food  comoa risons  are  never  quite  fair, 
since  each  food  has  its  crm  important  place  in  the  diet,  eggs  are  more 
nearly  interchf'ngeable  vith  milk... as  far  as  nutritive  value  is  concerned 
...than  any  other  item  in  our  diet. 

APPT£  ?#.RCH 

If  you've  been  missing  Delicious  apples  from  your  favorite  nrrket,^  chances 
are  you'll  get  a  last  fling  at  them  before  the  season  tapers;  off  in  ?Iarch. 
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A  month  ago,  the  War  Food  Administration  put  Delicious  apples  on  a  set- 
aside  order  for  the  armed  services  along  with  two  other  varieties,  'Hine- 
saps  and  Yellow  Newtons,     Now  the  set-aside  order  for  Bfelicioias  hQ&"been 

A  Million  Bushels  for  Civilians 

And  the  reason  is  simply  this:    Winesaps  and  Yellow  Newtons  are  longer 
keepers  than  the  Delicious  variety  ari  can  be  shioped  abroad.    At  the 
moment  the  armed  services  have  p  bigger  need  for  the  exportable  varieties.  , 
So  some  million  bushels  of  Delicious  iipples  will  be  diverted  into  civilian 
ch^^nnels . 

Most  Delicious  Apples  Come  from  Washington 

Apples  on  the  market  during  the  first  half  of  this  year  come  from  the 
winter  varieties  commercially  produced  in  1944.     Of  the  Delicious  variety, 
comm.ercially  produced,  59  percent  grevx  in  the  stpte  of  Washington. 

Delicious  apples  are  best  in  the  freph  form  for  fruit  cups,  salad  plates, 

lunch  box,  and  fresh  fruit  bowl.     Por  the  most  part  they're  not  a  cooking  . 
apple. 

•I/SbES  PJ  THE  SPRING  ■ 

Although,  as  a  spring  tonic,   sulphur  and  molasses  went  out  with  the  bustle,, 
your  listeners  will  be  interested  in  molasses  supplies  even  before  spring 
this  year  to  supplement  sugar  rations. 

Ample  Supplies  for  Home  Uses 

Supplies  are  ample  for  table  and  home-cooking  uses.     At  the  year's  end, 
we  carried  over  a  large  quantity  of  moiasses  from  the  1944  production. 
This  year,  we've  added  to  these  quantities  goodly  f^mounts  of  dark  molasses 
and  some  blended  f^nd  higher  grade  types. 

Rich  in  Iron 

Perhaps  you'll  want  to  point  out  to  your  listeners  that  dark  molasses  is 
particularly  rich  in  iron  in  p  form  that  the  body  can  use.    And  like  other 
kinds  of  molasses,  it  m?pkes  good  gingerbread,  gingersnaps,  molasses  cookies, 
cakes,  pies,  Indian  puddings,  and  baked  beans. 

KITCHEN  KERNELS 

Last  year  the  nut-growing  sections  of  our  country  produced  more  tree  nuts 
than  vxe've  had  on  the  average  for  the  past  ten  years.    And  yet  our  total 
supply  of  nut  meat  is  smaller  by  about  5  million  pounds.     The  reason  lies 
partly  in  our  restricted  imports. 

Normally  we  import  English  walnuts  from  France,  Italy,  and  China;'  almonds 
from  the  Mediterranian ;  filberts  from  Turkey  and  Spain;  cashews  from  India; 
chestnuts  from-  Italy;  and  Brazil  huts  from  Brazil.     War  has  lessened  some 
imports  and  stopped  others  entirely.  ^ 
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Import  of  Brr^zil  Nuts  Stopped 

Since  Ipte  .in -1941  the  War  Food  Administration,  the  United  Kingdom's 
lEnistry  of  Food,  and  the  Cnn?dian  Government  have  had  a  pact  to  prohibit 
imports  of  Brazil  nuts  in  their  respective  countries  in  order  to  avoid 
the  diversion  of  workers  f rom  e ssential  rubber  production  in  the  South 
Am.erican  commonwealth. 


Domestic  Supply  of  rluts 

Of  our  domestic  suDplj'-  of  tree  nuts,  ninety  percent  of  the  English  walnuts 
and- ell  of  our  almonds  come  from  California.     Filberts  are  raised  largely, 
in  Oregon  and  ViTashington  and  pecans  in  our  southern  ststes. 


While  our  imports  hp  ve  been  shrinking,  our  demand  for  tree  nuts  has  gone 
up.     For  one  thing  there's  m.ore  money  in  the  Am.ericpn  purse  to  buy  food-  ■ 
stuffs  these  days  vrhile  our  militnrj/'  needs  clip  off  a  good  portion  of  otir 
supplies. 

Pecans  Plentiful  in  Southwest 

While  all  of  these  factors  may  make  it  impossible  for  us   to  buy  the  variety 
of  tree  nuts  we'd  like  at  all  tim.es,  still  we  will  find  some  kinds  on  the 
grocery  shelves. 

Pecans  are  especially  plentiful  in  the  §cathrest,      T'^xas,  Louisiana, 
Oklahom^a  and  Arkansas  harvested  a  bumper  crop  both  of  native  and  improved 
varieties  last  fall.     Millions  of  bushels  of  these  pecans  are  stored 
awaiting  homemakers  to  call  for  them,     '^hey  are  cheaper  ths-n  any  other  nut 
available  in  the  Southwest. 

Pecans  Substitute  for  Meat 

Pecan  m.eat  in  salads,  desserts,  and  stuffings  can  offset  some  of  the 
shortage  of  other  protein  foods  now  in  tight  supply,     i'lot  only  are  chopped 
pecans  an  added  attraction  to  many  dishes,  but  they  can  become  the  maindish 
itself.  ..as  in  a  nut-m.eat  loaf. 


BY  HOOK  OR  BY  COOK 

U.  S.  Department  of  Agriculture  surveys  h?  ve  revealed  that  vitamin  A  is 
none  too  abundant  in- the  American- diet  as  yet.     This  is  the  vitamin,  you 
kn^w,  that  helps  our  eyes  adjust  ■  quickly  from  bright  to  dim  light.  And 
we  need  it  for  resistance  to  infection,  f o  ^  growth  and  for  general  good 
health. 

Vitamin  A-  from  Green  and  Yellow  Vegetables 

We  get  some  of  our  vitamin  A  needs  from  butter  pnd  fortified  m.argarine, 
and  the   green  and  yellow  vegetables  contribute  this  vitpm.in  generously. 
So  w  ith  butter  limted,  you  vn.ll  want  to  tell  your  listeners  to  plen  on 
a  daily  serving  of  such  vegetables  ?s  broccoli,  carrots,  cherd,  green 
peppers,  ika  le,:  mustard  greens,   sweet  potatoes,  turnip  greens  or  winter 
squash.  •  ■ 
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.   .  Southvrest  Supply  Ample 

Southwest  hometnakers  should  hsve  no  dif ■f'iculty  in  keeping  meals  rich  in 
vitemin  A.,. because  so  m^ny  of  the  vitamin-A  vegetables  are  grovm  right 
here  in  this  region,  ^t  the  present  time,,, Texas  cprrots  and  Louisiana 
sweet  potatoes  are  top-ranking  favorites  in  the  ye  1  lev/  group,  ...while 
sO-uthwest  spinach  and  other  greens  are  available  in  the  green  group, 
ffeny  of  the  other  vitamin-A  rich  vegetables  are  good  buys  at  individual 
markets  throughout  the  Southwest. 

IN  Tffi  HO^a  STKIJTCH 

^faking  the  pat  of  butter  or  margarine  do  its  full  duty  calls  for  cooking 
ingenuity  these  days.     If  the  family  chef  wants  to  vary  the  seasoning  for 
vegetables  and  yet  save  limited  table  fats,   she  might  give  a  thought  to 
cream  s^uce . 

Cream  Sauce 

Basic  ingredients  for  that  sauce  are  milk,   flour,   salt  and  pepper  and  about 
a  tabl'^spoon  of  meat  drippings. 

Variations  can  be  played  on  that  theme  by  adding  chopped  hard  cooked  egg, 
or  parsley,  paprika  or  a  favorite  herb.     Cabbage,  carrots,  celery,  mush- 
rooms, onions,,  .peas,  potatoes,  and  string  beans  take  kindly  to   cream  sauce, 

SCHOOL  LU'>fCH  ON  A  SHOE  STI^NG 

The  story  behind  the  Clenr  Lake  Farm  Negro  school's  lunch  program  in 
Mississippi  County,  Arkansas  is  a  story  of  obstacles  overcome  by  the 
cooperation  of  tv/o  teachers ,.  ,70  pupils,,. and  their  sharecropper  parents 
...a  plantation  owner, ..and  y'/F^''s  school  lunch  supervisor. 

But-most  of .  a  11.  .  .  it '  s  tho  story  of  Principal  Thurm'^n  Green's  determina- 
tion that  his  pupils  should  have  the  benefit  of  nourishing. .  .healthfijl.  ,  .hot 
lunches.     The  olantation  owner's  contribution  was  an  unused  portable  cotton 
shed.  ,, which  was  converted  into  a  kitchen.     The  only  stove  the  school  had 
was  too  small  for  quantity  cooking,., so  ?rincinal  Green  built  a  barbecue 
pit.., large  enough  to  cook  food  for  the  70  children'. 

Storage  Pit  Keeps  Veg'^tabl^-s  Fresh 

Another  pit...  filled  with  sav/dust .,  .winters  down  ."surnlus  turnips  m  d  col- 
lard  greens  for  the  days  when  fresh  supnlies  are  low.     Hog  killing  in  the 
neighborhood  brings  in  hog ' s  heads ...  for  stews  and  head  cheese.     The  share- 
croppers also  contribute  dried  and  canned  foods.. .to  add  to  supplies  ob- 
tained with  WFA  assistance, 

.Hot  Meals  on  Their  Desks 

Principal  Green's  dream  comes  true  at  12  o'clock  every  school  day.  Actual 
serving  of  food  is  done  with  a  minimum  of  bustl^^  and  confusion.     Rig  pots 
and  pans  full  of  steqming  food  are  brought  from  the  kitchen  and  set  on  a 
table  in  the  schoolroom.     Children  fill  their  plates,.,and  enjoy  hot  noon- 
day meals  at  their  desks,  .,  covered  with  clean  magazine  pages. 
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Other  schools  may  have  jigger  and  better  school  lunch  pro  grams ., .but  they 
probably  had  more  to  start  with. ..and  if  Princioal  Green  is  proud.. .it's 

only  right  he  should  be.  His  determ.ination  brought  into  existence  a  schoo.l 
Innch  prograffi  where  many  others  w&uld  have  said  it  was  impossible.'  "  . 

...    :BE&T  BUYS  IN  Fl^ESH  ^"^RUITS  ^ND  VEGET/BLES 

Based  on  comparative  abundance  and  relatively  low 
price,  in  most  retail  markets  of  the  Southwest, 
as  reported  by  the  War  Food  Administration. 

This  week's  best  food  buy  has  an  interesting  history,     Egyptians  worshipped 
it... Greeks  attributed  divine  origin  to  it...Ioni&ns  swore  their  oaths  upon 
it.  ..Romans  ascribed  to  it  the  'quality  of  preserving  from  drunkenness. 
Historians  claim  it  was  introduced-  into  England  by  the  Roman  xnvB  dors*  It 
v^as  cultivated  in  Virginia  in  1609. ..seen  in  Brazil  in  1647.     Today.  ..it's 
one  of  our  favorite  vegetables .. .because  it's  versatile, . .nutritious .. .and 
good  tasting.     Its  name  is  CABBAGE,     Siipplies  from  this  year's  heavy  crop 
are  plentiful.  .,  and  prices  reasonable.     Southwest  homemakers  are  finding 
many  uses  for  it. ..either  cooked  rr  r?w  in  fresh  form.  ..or  as  kraut,  which 
has  been  a  popular  food  ever  since  it  was  fed  to  workmen  vrho  built  the 
Great  Wall  of  China  200  j'-ears  befor-  Christ. 

Other  items  on  the  VYar  Food  Adm.inistra  tic n '  s  ci  rrent  list  of  best  buys 
inglude  carrots,   grapefruit  and  oranges  in  the  most  popular  bracket ..  .v/ith 
onions,  turnips  and  tomatoes  listed  at  a  num.bcr  of  m.p  rkets.  .  .and  a  variety 
of  other  vegetables  appearing  pt  ocoasirinal  noints  where  local  supplies 
are  good. 

"BEST  BUYS"  A?  K}-  Y  MARTLETS 


ARKAi^TS:^S: 


Little.  Rock  


..Tex?s  grapefruit  ?nd  oranges,   lettuce,  cerfo'ts 
cr'bbage,  mustard,  turnip  greens 


COLORS.  DO' 


Denver. 


,cabb:^-g^-,   carrots,  cauliflower,  onions, 
parsnips,  rutabagas,   sxveet  potatoes,  turnips, 
grapefruit,  oranges  '"' 


KAIMS'^.S: 


ToDeka. . , . . „ 


Wichita . 


..tomatoes,   cabbage,  carrots,  oranges,  graTJefruit 

. oCitrus  fruits,  apples,   lettuce,  Irish  and 
swo'-t  p'^tatoes,   cabbage,  carrots 


LOUISIANA  Baten  Rougc^       .  . .  oni-^ns ,  turnips,   carrots,   l-ttuce,  oranges 

New  Orleans  .........  tom-^  toes  ,  onicns 

Shrevepcrt.  o  .  ,  ,  .  .  coranges ,   grapefruit,   spinach,   cabbage,  carrots 


Oklahoma  Citv .  . 


..Cfibbage,   carrots,  celery,  gr^refruit, 
oranges,   tcmato^'^s,  turnips 


-9- 


Gnllup  and 


Santri  p.:  ..onions,  c^bba^:?-,  carrots,  turnips,  c^uli- 

flcw(,>r,   radishrs,  celery,  leinDns,  grPDO- 
fruit,  '^rnag'^'S,  tnmatoos,  turnips 

Cl'-^vis,  unions,  cabbage,  carrots,  turnips,  t'^matons, 

grapr fruit,  arangos,  applos 


Fort  Worth  .carrots,   cphh^ge,  onions,  turnips,  spinach, 

givp'  fruit,   -ranges,  opple-s 


Hous  ton 


toriRtops,  '^nicns,  sweet  potatoes,  cabbf^g'.^, 
carrots,   citrus  fruits 


March  10, 
llo.  10 


R  a  d  10  R  o  u  n  d-u  p 

hod. 


♦  ♦  ♦ 

Tor  Directors  of 
"Women"'  s  Radio  Programs 


FRSSERVING  SUGAR. ..  Enough  for  record  home  canning  output...  if  used,, 
solely  for  canning. .. and  if  four-to-one  tasic  rule  is  followed. 

SOLID  NWS  ON  IC3  CRSAlL.More  non-fat  milk  solids  in  frozen  dairy- 
foods  since  supply  of.  them  has  improved. .  .More,  ice. .cream,  too, 

POINTS  ON  INTEEITATIONAL  iCSNUS. . .Rationing  in  Canada,  Unit'ed  Kingdom, 
and  U.  S.  varies.- in  methods. similar  in  other,  respects.  , 

TIN  TO  TIN. ,.  Improved  process  requires  little  tin  in  manufsicture  of 
cans. ». Consumers  "benefited  "by  new  container  sizes, 

ON  CALL. ,  .Emergency  vrorkers  needed  for  farm  work  again  this  yefQ-r, 

TOP  THIS  ONE... Beets  from  Texas  now  in  abundance. .. cooking  hints, 

THE  I9U5  GOLD  RUSH. .  .Bumper  crop  of  carrots. source  of  "Vitamin  A, 

COASTAL  CRUISE  FOR  POTATOES. from  Maine  to  tight  supply  areas, 

ABUITDACTT  FRESH  FOODS. of  carrots  and  calD"bage. grapefruit  and' 
oranges. ,. beets  and.  greens, .  .make  shopping  easy  for  homemalcers,  . . 


WAR  FOOD  AOMfNfSTR/ITION 

OFfice  of  Distn'buf ion 


^RESERVING  SUGAR 


About  700-thousand  tons  of  sugar  will  be  scooped  out  of  the  national 
sugar  bowl  this  year  for  home  canning.     It's  to  be  distributed  solely 
to  those  who  need  it  for  this  purpose. 

Broadcasters  will  want  to  point  out  to  their  listeners  that  only  those 
who  plan  to  do  canning  at  home  or  with  neighbors  or  at  a  community 
canning  center  should  apply  for  a  share  of  this  sugar.    There  just 
isn't  enough  sugar  in  the  national  stockpile  to  permit  any  overdrawing 
of  the  quota. 

Enough  for  Record  Canning 

Ifowever^'.^fhe  War  Food  Administration  says  that  700-thousand  tons  of 
canning  sugar  is  enough  to  permit  home  canners  to  produce  recrod  amounts 
of  home  preserved  food.     That  is,  if  this  sugar  is  used  solely  for  putting 
up  fruits  and  vegetables  and  if  the  four«»to-one  basic  rule  is  followed. 

This  rule,  recommended  by  the  U.  S,  Department  of  Agriculture,   is  one 
pound  of  sugar  to  each  four  quarts  of  finished  fruit.     The  canning  sugar 
limit  o.r  rule  will,  also  be  followed  bj/  the  05A  in  issuing  supplemental 
sugar -rations..  .  .      .       .  "      "  ■  •• 

V  Method  Simple         ., . 

Here's  how  the  homemaker  figures  out  hovj-  much  canning  sugar  she  will 
need.,.;  First,,  she  plans  how  many  quarts  of  ^ruit  or  fruit  juice  she  will 
put  up.   ^ Then  she  divides  this  figure  by  fo'ttr  to"  f ind  the  sugar  allotment. 
However,  the  maximum  amount  any  individual  can  claim  is  20'pounds.  And 
even  i'f:th,ere  are -more  xhan  eight  members  in  the  family,  the  most  that 
any  family  can^  apply  for  is  160  .pounds.    ■  •-  ••  •  ••  -■  ! 

'  •         -  :'  Some  for-.  Jams,  .  Jellies  and  Preserves  ^ 

If-  the,\)iomemaker  wants.to,   she  can  use  up  to  five  pounds  of  her  20  pound 
ration  for  jams,  jellies  and  other  preserves.     But- IS  pounds  o f"  that 
ration 'must  , be  specifically  for  fruits  and  fruit  juices. 

•'  ;  , , 'I|ay,..Use  Portion,  for  Vegetables^ 

Actually  Inhere  is^  ^no.  . sugar  allowed  for  putting  up.  vegetables .     The  home 
oanner  who  wa^ts  ,to  put  up  pickles,  relish'e's/  cltili  or  catsup  may  use  a 
portion  of  her  family's  5  pound  per'p'erson  jelly  and  jam  allowance  for 
the  purpose. 

■■    •••••   .■•  ...SOLID  NEWS  ON  ICE  .CREAM  _ 

In  tTie  coming  -months,.- you '  11  probably  notice  some  improvement  in  the 
ice  cream  situation,  ■  ■ 


The  War  Food  Af^ministration  has  removed  the  restrictions  on  the  use  of 
no n^" fat  milk-  solids  in  the  manufacture  of  ice  cream  and  other  frozen 
dairy  foods.     Those  non-fat  milk  solids,  by  the  way,  represent  what  re- 
mains of  milk  after  the  butter  fat  and  water  have  been  removed.  They 
have  many  of  the  essential  nutrients  of  whole  milk. , .nutrients  such  as 
proteins,  carbohydrates,  calcium  and  riboflavin. 

'  Demand  for  Milk  Solids  High 

Ever  Since  February  1943,  the  War  Food  Administration  has  limited  the 
amount  of  milk  •solids ...  including  milk  fat. ..that  go  into  frozen  dairy  ' 
foods.     The  restrictions  were  necessary  because  there  were  So  fnany  other' 
demands  for  our  milk. ..for  drinking,  fo r  making  cheese,  and  for  evaporated 
and  condensed  milk  and  dried  milk  products.  •  ■'   '   ■  •"■ 

So,'  for  t;he  past  two  years,  manufacturers  Of  frozen  dairy  foods  could  not 
use  more  than  66  percent  of  the  milk  solids  in  their  products  that  they 
used  in  a  corresponding  month  of  the  base  period.     The  base  period  is 
from  December  1941  to  November  1942. 

Supply  Improved 

While  there  are  still  restrictions  on  the  amount  of  butterfat  in  ice 
cream.,  the  supply  of  non-fat  dry  milk  solids  has  improved  because  of 
greater  production*    And  now  that  there  isn't  any  "ceiling"  on  total  • 
milk- solids  permissible  in  making  ice  cream,  manufacturers  csin  produce 
a  more  desirable  product  from  the  standpoint  of  consumers''  tastes  and 
nutritional  welfare.  - 

Also,  there  will  probably  be  a  slight  increase  in  tho  quantity  of  ice 
cream... in  addition  to  the  seasonal  step-up  to  meet  wajra.j'veather^.demarids  • 
for  a  cool  treat. 


It  was  in  March  of  1943  that.,,genera.l  f 0Qd,.r^^;iQning  went  into  effect  in 
this  Country.-  •  •>  * 

During  this  annivep'sary  m'on,th  yoxi.  may  want  to  tell  your  .listeners  a  ,b.i,t 
about  rationing  .iji  tKe  jEJngli.g'h  \sp,eaking  courj't ries, :  The,  United  States.jt,. 
Canada:,  and  The  linit^d  Kingdpj^^;^ .  /     .^^ _   '  .    '  .  .\.  v.pcr-it.-i 

Plans  -^aid       '  '  "' 

i;.e.t''s  begin  logically  with 'the  fir^st.  steps  in  a  rationi^ig,  prpgram.  These 
do  not  dif  fer.  amqng  nations.  ;  -EE^c-h  .-country  plans,  what  food  will  be  pro- 
du„oed  in  its  own  , .soil  and,  what  food,  must  be  brought  in  from  outside.- 

Methods  Vary  , 

But  from  there,  on  the  r.oads.  to  rationing  change.     In  the  United -Kin^gdom. 
where  most  of^tl^e,  food  supply  is,  impo rted.  .  . the'  Ministry  of  Food  takes 
sole  ,^charge  of  sll  imports,  and  -either  ;takes  :possess:ion  ,o,r  in  some  way 
controls,  ,mq,^st  of  the  home  grown  supply. 


The  United  States  and  Canada,  on  the  other  hand,  he. ve ... rdughly  .s peaking... 
a  system  of  remote  controls  rather  than  a  direct  possession  and  distribu- 
tion of  foodstuffs.    .Both  have  a  vrhole  network  of  regulations  for  handling 
rationing  and  food  problems.  ■■  ' 

Two  Methods  in  Common 

Tri  aTl'' these 'cqUntries 't^  two  principal' 'rrationing  methods. 

There  ♦re  the  '''^.oint- substitution'^  scheme  and  the  '■'fixed  .quantity"^  system^. 

Our  re'd' and  blue  p'oints  'cbme  under 'the  ^'''pbint-slibst\tu  pfani '^'Sfe^^'^rl^^ 

given  a  certain  number  of  points  for  a  definite  period  of  time  and  it's 
up  to  us  to  spend  them  as  we  wish.     If  we  want  to  splurge  on  a  steak 
and  eat  fried  mush  the  rest  of  the  week,   that's  our  privilege. 

Under  the  "fixed  quantity"  system,  we  get  a  certain  amount  of  a  particu—  ■ 
lar  food  and  that  has  to  last  us  for  a  stated  period  of  time.,  .sugar, 
for  example,  is  a  food  we  get  under  the  fixed  quantity  scheme. 

Application  of  Rationing  also  Vary 

Because  ou^r  nation  is  so  large  and  "vWe?  have  so  many  regions  with  dif- 
ferent food  habits,  the  point  system  seems  to  work  best  for  us. 

Now,  in  The  United  Kingdom,  it's  the  "fixed  quantity"  plan  that  governs 
the  distribution  of  most  of  the  foods.     Britishers  register  with  their 
local  dealers  and  get  their  weekly  rations  from  them.     The  less  perish- 
able foods  they  may  choose  under  a  point  system,   just  as  we  do  our  fats 
and  meats  and  canned  foods, 

Canada's  rationing  is  about  fifty-fifty.  Canada  uses  the  "point  sub- • 
stitution"  system  for  sirups,  preserves  and  canned  fruits,  but  rations 
butter  and  sugar  on  a  weekly  basis. 

Many  Foods  Not  Rationed 

In  all  three  countries  these  foods  have  never  been  rationed. .  .poultry, 
fresh  fish,  bread,   flour,  potatoes,  fresh  vegetables  and  fresh  fruit.. ^ 
except  citrus  vrhich  has  been  rationed  in  Great  Britain. 

Rationing  Slightest  in  Canada 

Canada  does  not  ration  meat  and  cheese.     The  United  States  is  the  only 
one  of  the  three  that  has  never  rationed  tea,  sirtrp,  molasses,  and  honey. 

And  in  The  United  Kingdom  alone.,  .eggs,  fluid  milk,  cereal  breakfast 
foods,  citrus  fruits,   dried  fruits,   dry  beans  and  peas,   tea,  chocolate, 
rice,  and  candy  fall  under  rationing  controls. 

As  you  may  see,  rationing  is  tightest  in  the  United  Kingdom, . .slightest 
in  Canada. 


TIN  :TG  TIN 


Before  the  war,  commercially  canned  .^fruits  end  vegetables  in  this  country- 
were  packed  in  as  many  as  258  different  style  and  size  canisi. 

Conservation  Program  Necessary 

Because  our  supply  of  tin  was  limited. . .and  needed, in  the  packaging  of 
so  many  military  commodities ,,  .the  War  Production  Board  started  a  con- 
se-rvation  program  early  in  1942.  -  The  first  step;  w.as  to  reduce  the  number 
of  food  tin  shapes  to  a  minimum.    Instead  of  258  types  we  now.  have  about  12. 

Container  Composition  Changed 

The  composition  of  the  containers  was  also  affected.  ,  Formerly  there  was 
about  2  percent  tin  to  a  can.     Now  the  tin  content  is  down  to  1  and  a 
fourth  or  1  and  a  half  percent.    And  with  the  use  of  one  improved  pro- 
ces,s,.  tin  content  may  be  as  low  as  l/2  of  one  percent.     But,  even  with 
this  tin  plate  reduction,  there's  no  difference  in  the  processing  of 
fruits  and  vegetables  nor  any  ch?nge  in  flavor. 

Sizes  Easily  Judged 

According  to  Marketing  Specialists  in  the  U.  S.  Department  of  Agricul- 
ture, consumers  }fe.ave  been  benefited  by  the  limitation  orders  on  con- 
tainer sizes.     The  shopper  is  able  to   .i^adge  sizes  more  easily. 

Before  the  war,  v^hen  there  were  a  couple  of  hundred  styles  many  were 
confusing.    One  size  mip,ht  look  larger  than  another  and  yet  net  contents 
stated  on  the  labels  were  identical. 

Variance  Small 

Some  of  the  sizes  did  not  vary  more  than  l/32  of  an  inch  in  diameter  or 
height.     Then  too,  reduction  in  th*-^  number  of  styles  generally  means  a 
saving  in  production  costs. 

ON  CALL  '  . 

The  U,  S,  Crop  Corps  is  a.lready  sending  out  a  call  for  about  four 
million  emergency  worke rs . , . town  and  city  women,  as  well  as  men  and 
youths... to  work  on  farms  again  this  year. 

,  _  ,  .  Recruit  Nov;  ,,     :  ,  ^ 

Broadcasters  may  think  this  recruiting  a  bit  early  since  most  of  the 
emergency  workers  will  not  be  needed  until  July  and  on  into  October. 

But  here's  the  reason  to  start  recruiting  now:    many  of  these  harvest 
workers  will  be  teachers,   college  girl.s  and  business  girls.     Some  will 
be  school  children.     If  they  know  the  importance  of  their  services,  they 
can  plan  their  vacations  at  the  time  .and.  place  where  there  is  a  need  for 
emergency  harvest  help. 


Meetings  Held ' 

Right  now,  in  New  York  City,  650 '.women  and  girls  who  woYke'd  on' farms 
last  summer  ha veoorganized  as  the  "Winter  Soldiers  of  The  Woiheiis'  Land 
Army, " 

They,are  holding  ■  regular  meetings  to  learn  more  about  food  and  agricul- 
ture and  to -help  re. cruit  women  f'arm  workers  for  1945. 

■Also  they  wantr  to  keep  in  touch  with  the  friends- they  made  last  summer 
in  farm  work.     All  plan  to  be  at  the  harvest  scene  of  action  this  year  too. 

Needs  for  TATorkers  High 

If  your  listeners  are  interested  in  helping  save  wartime  food,  tell  them 
to  contact,  t.heir  .County  Extension  Agent  or  the  local  Farm  Employment 
office^     These  offices  are  usually  located  in  the  County  Courthouse  or 
Federal  building.     This  year  harvest  wo.rkers  will  be  needed  more  than 
ever  before,  ,.    .     ,  .     ^  ■ 

The  regular  farm  labor  force  is  the  lowest  since  the  war  began  while 
at  the  same  time  food  production  goals  remain  at  record  levels. 

r-.-.  ,^    -J^:'.  ■    TOP    THIS    ONE       '  .       -  — 

Just  a  word  about  beets  which  are  coming  to  market  in  abundance  now  from 
Texas,     Remind  your  listeners  to  use  the  beet  tops.     They're  rich  in 
•  -"Vitamin  A.-  '  ",.  *  ' 

Cooking  Hints 

Cook  the  tender  baby  beets  with  the  greens  attached  and,  if  you  like, 

■  serve  the.m  chopped  together  and  seasoned  with  fat,  salt,  and  pepper. 
Tops  of  larger  beetsf  are  best  cook:ed  separately.              •  •  " 

For  any  of  your  listeners  who  find  cleaning' beet  tops  a  discouraging 
job,  here's  a  tip:    when  you  wash  greens,   lift  them  out  of  the  water... 
never  pour  the  water  off  the  greens. 

To  keep  beets  .from  "bleedayag"  suggest  cooking  beets  whole  in  "the-ir  skins 
with  roots  and  part  of  stems  attached.    When"  they're  done,  the  skins 
will  slip  off  easily.  "  -  -  - 

You  remember,  too,  that  hard  water. . .because  of  the  minerals ...  tends  to 
turn  beets  a  bluish  color,.  ;  A  bit  of  vinegar  or  cream-of -tartar  will  keep 
the  red  from  fading..  .  .  ,  ,  . 

.THE  1945  "GOLD"  .RUSH 

•Sp?"ing  is  near  and  with  .spring  comes  a  very  heavy  crop  of  carrots,  "  ■ 

Texas,  California  and  Arizona  report  a  bumper  crop,     From  these  three 
states  carrots  go  to  markets  all  over  the  nation.  ■' 


So  with  carrots  crowding  the  growers'  bins  there's  no  excuse  for  meels 
lean  in  vitamin  A.     Carrots  as  you'll  recall  are  heavy  vitamin  A  donors 
through  carotene  which  is  a  forerunner  to  vitamin  A. 

Good  Raw 

When  you're  plugging  carrots  you'll  likely  want  to  accent  their  versa- 
tility.    You  might  suggest  an  Easter  salad  made  of  grated  carrots  piled 
in  the  shape  of  a  nest  vrith  cottage  cheese  formed  into  eggs  and  decorated 
with  crosses  of  green  pepper. 

Good  Cooked  • 

Then  there  are  the  cooked  dishes.     For  instance  there's  a  "quickie"' 
method  for  the  hungry  working  girl.     Pan  carrots  by  slicing  them  thin, 
place  in  a  frying  pan  with  a  bit  of  melted  fat,  cover,  and  cook  until 
teirider. 

Carrots  Versatile 

For  a  change  you  can  fry  carrots  with  onions  or  apple  rings.  Then 
there's  carrot  •  scallop  baked  with  a  white  sauce  and  bread  crumbs... 
and  if  you  have  it... grated  cheese. 

Always  welcome  to  your  radio  listeners  is  a  one  dish  meal, .  Suggest 
layers  of  carrots  and  turnips  with  chipped  onion  and  green  or  red 
peppe r, .. baked  encasserole  with  pyrk  sausage  atop. 

COASTAL  CRUISE  FOR  POTATOES'. 

Irish  potatoes  are  moving  out  of  Maine  by  water  these  days.  ■  ■ 

It  seems  that  of  the  103  and  a  half  million  bushels  of  potatoes  now 
remaining  in  storage,  nearly  one-third  are  in  Hfeine.    With  a  shortage 
of  refrigerator  cars  end  rail  facilities  in  the  Northeast  for  moving 
potatoes,  some  other  means  of  transportation  had  to  help  move  stocks 
into  tight  supply  areas. 

•Shipping  Program  Announced 

The  ViTar  Food  Administration  announced  a  program  to  make  use  of  boats 
along  the  Mid-and  South-Atlantic  seaboard.     Many-  shippers  had  not  con- 
sidered-boats because  of- the  higher  wartime  cost  of  transportation  by 
water,       •  '  • 

Under  the  new  program,  the  WFA  will  reimburse- food  distributors  the  dif- 
ference between  shipping  by  rail  and  by  boats  alonp;  the  Atlantic  coast. 

V^fhile'a  substphtial  part  of  the  potatoes  moved  cut  of  Bfeine  by  boats  ■ 
may- be  purchased  by  the  military  and  war  services,   relief  for  civilians 
is  expected.  •  . 
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BEST  BUYS  IN  FRESH  FRUITS  AND  VEGETABLES 

Based  on  comparative  a-bundance  and  relatively  low  . 
price,  in  most  reta il. markets  of  the  Southwest,  as  ■ 
reported  by  the  War  Food  Administration. 


Carrots  and  cabbage  .,  .from  .the  Southwest 's  plentiful  c  rop, ..  form  a  sym- 
phony of  ' gold  and  green.,,  .nutritionally  rich  in  vitamins  and  minerals .. . 
at  the  head  of  the  Y/ar  Food  Administration's  list  of  best  vegetable  buys 
this  week.    In  top  se  lectlbfi^  at'  pr"  «tic'>^  lly  ej^vy  key.  fitaf'.ket  in  the  j-'egion. .. 
these  two  food  favorites  have  hit  about  the  lowest  price  range  of  the  sea- 
son as  a  result  of  plentiful  supplies  in  south  Texas  producing  areas. 

Southwest  EiQmamakers  arS  ben^fitijig  .f?pm  .loci?  1;  fresh  fopd  abundance  .brought 
about  not  only  by  heavy  production. .. but  also  by  the  fact  that  car  short- 
ages and  other  shipping  difficulties  have  curtailed  movement  out  of  the 
region.     Liberal  use  of  'seasonally  abundant  items  is  one  of  the  best  ways 
to  stretch  food  budgets ...  and  at  the  same  time  help  solve  nation?l  problems 
of  wartime  food  distribution. 

Grapefruit  and  oranges  continue  to  lead  the  fruit  parade ...  supplied 'in' 
large  part  by  southwest  offerings.     Most  of  the  other  popular  fresh  foods 
this- week  "also  originated  on  local  truck  farms.     They  include  spinach  and 
other  greens  ..  .beets  ..  .and  C8  ulif  lov;er.     Tomatoes  from  Florida  and  Mexico 
...and  lettuce  from  California. . .also  rate  fairly  high. 

Potatoes  have  dropped  to  the  bottom  of  the  list...  since  most  supplies  are 
reserved  for  the  armed  forces.     Strawberries  made  their  first  apnearance 
of  the  season  as  a  "best  Buy". ..with  promise  of  more  popularity  to  come 
as  supplies  from.  Florida  and  Louisiana  increase. 

"BEST  BUYS"  AT  iffiY  MARKETS 

ARKANSAS  :  Little  Rock.  ...... .Texas  ..oranges  and  .grapefruit,  lettuce, 

~^     '  carrots,  beets,  mustard  and  turnip  greens . 

COLORADO:  Denver  ;';eets,  cabbage,,  carrots,  cauliflower, 

lettuce,  parsnips,  spinach,  tomatoes, 
■grap^fruit,  oranges. 

KANSAS:  Topeka  .oranges apples?  .cabbage,  carrots,  grapefruit 

. 'i/Tjchita  citrus  fruits,   apples,  carrots,  lettuce, 

cabbage,  cauliflower,  onions,  celery. 

lOUISI.ANA:        Baton  Rouge  oranges,  cabbage,  carrots,  shallots. 

Shreveport  .ca rrots ,   greens,   pabbage,  oranges,  grapefruit 


NEWlffiXICO: 


Albuquerque 


Ga''lup,  and 
Santa  Fe 


cabbage,  carrots,  celery,  parsnips,  dry 
onions,  lettuce,  potatoes,  spinach, 
turnips,   grapefruit,  oranges. 


-9 


NEW  MEXICO:      Clovis  green  beans,  lettuce,  tomatoes,  spinach, 

cauliflower,  carrots,  beets,  turnips, 
cabbage,  onions,  applae,  oranges, 
strawberries,  grapefruit. 

OKLAHOi'W  :  Oklahoma  City  cabbagey  carrotsy  cauMflaweryi  grape- 

fruit, oranges,  spinach,  tomatoes, 
turnips . 

TEXAS:  Fort  Worth  cabbage,  carrots,  spinach,  beets, 

tomatoes,  grapefruit,  oranges. 

Houston  cabbage,  carrots,  greens,  sweet  potatoes, 

citrus  fruit. 


AUG  2  0  1?:^  ^  : 
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\ 


WAR  FOOD  AOM/W/STR/mOW 

OFfice  of  Disf ribuf fon 


SLOW  PLO¥ 


Homer  spoke  of  olive  oil  in  the  Iliad  as  a  luxury,  and  homemakers 
today  have  to  agree  with  him  on  that  point,  Glive  oil  is  in  very 
short  supply  and  very  expensive. 

Home  of  the  Olive  Tree 

World  production  of  olive  oil  has  always  centered  around  the 
Mediterranean  "basin,     ihe  original  home  of  the  olive  tree.  The 
Franciscan  padres  planted  the  first  olive  trees  in  California, 
and  that  state  today  produces  practically  all  the  domestic  olive 
oil.    But  California  olives  are  grown  primarily  for  pickling. 

Since  we  don't  produce  anywhere  near  the  amount  of  olive  oil  needed 
to  satisfy  the  U.  S.  demand,  we've  relied  on  imports  in  the  past. 
The  yearly  average  of  olive  oil  consumed  in  this  oountry  from  1935 
to  1939  ^a-s       mill  ion  pounds, . .with  only  k  million  pounds  produded 
here. 

U.  S.  Olive  Oil  Output  Declines 

After  the  outbreak  of  the  war,  domestic  production  of  olive  oil 
increased  sharply.    But  when  the  Mediterranean  "basin  was  again 
open  to  Allied  nations  and  exports  resumed,  production  in  the  U.S. 
hegan  to  decline, 

*The  question  is,  then,  when  will  we  start  importing  olive  oil 
again  in  prevrar  quantities?  the  war  first  hroke  out,  imports 

came  to  a  stop  from  Italy  and  Greece.    But  olive  oil  con'feinued  to 
come  from  Spain  and  Portugal  in  limited  quantities  in  their  ships. 
And  this  situation  continues  today. 

Italy  and  Greece  Need  Their  Oil  ...  . 

In  all  prohahility  we  won't  he  receiving  olive  oil  from- Italy  or 
Greece  for  a  fev;  more  years.    ¥e  .imported  heavily  from  them  in  the 
•past,  hut  these  t^ro  countries' how  need  all  the  olive  oil  they  can 
get  to  help  supply  their  o^irn  food  needs.     The  .report  is  that,  this 
year  Tunisia  will  have  the  largest  production  of  olive  oil  ever  on 
record  for  that  country.    But  here  again  most  of  it  will  go  to  help 
feed  her  Mediterranean  neighhors,  especially  Algeria, _ French  Morocco, 
and  France.  "  • 

Peanut  Oil  in  Exchange  for    Olive  Oil 

Still  there  is  a  cheerful  post-war  note  in  the  olive  oil  "blues  song. 
The  extensive  olive  planting  programs  now  going  on  in  North  Africa, 
especially  Tunisia  and  Morocco,  should  mean  heavy  exports  of  olive 
oil  to  us  a  few  years  after  the  war. 
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Another  indication  of  this  is  the  long-standing-  Mediterranean  tendency 
to  import  peanut  and  other  cheaper  vegetable  oils  for  their  own  use. 
Thus  these  countries  can  export  the  more  expensive  olive  oil  and 
ohtain  foreign  credit  for  importing  manufactured  items  from  abroad, 

A  PLUG  WR  ONIONS 

Broadcasters  who  are  suggesting  the  use  of  onions  in  meals  these 
days  can  rest  assured  they  are  plugging  a  plentiful  food.     Indeed,'  *  . 
onions  need  extra  merchandising  efforts  right  now.  ,  Here  are  some 
"background  facts  for  your  information,  • 

Usually  at  this  time  the  supply  of  onions  that  is  held  in  storage,-., 
so  that  civilian  needs  can  "be  met  all  year  round, .  .is  low.    But  bad 
vreather,  with  resultant  transportation  tie-ups,  held  thousands  of 
sacks  of  our  late  crop  onions  in  storage  during  January  and  February, 

Coming  Out  of  Storage 

Now  that  these  food  pepper-uppers  can  c ome  out  of  storage, growers 
are  doing  everything  possible  to  make"  up  for. lost  time,  lifhat's' 
more,  within  a  fev;  v;eeks  (first  of  April)  '  the  new  crop  of  onions 
from  Texas  will  begin  moving.    And  there  are  indications  nOw  that 
the  nevr  crop  will  be  heavy. 

The  storage  crop  is  in  good  condition  and  the  prices  areijsasonp.ble, . , 
much  lov/er  than  at  this  time  last  year,  ■  ' 

REPORT  PRQMTHE  "DYES"  COMMITTEE 

With  the  strains  of  "Easter  Parade"  floating  in  over  the  radio"  and 
a  whiff  of  spring  in  the  air,  now's  the  time  for  a  few  tips  on  egg 
dyes  that  you  may  pass  along  to  your  listeners,  .  • 

The  Egg    Serves  as  a  Gift  or  Symbol 

Coloring  eggs  for  Easter  is  almost  as  old  as  Christianity. .. in 
fact,  loiig  before  the  first  Easter,  the  egg  served  as  a  gift  among 
friends  and  symbolized  the  re-creation  of  spring. 

Later,  Christians  adopted  the  custom  of  giving  eggs  and  used  the 
egg  as  a  symbol  of  the  resurrection.    The  first  '  Easter  eggs  v/ere 
dyed  red  for  the  blood  of  redemption. 

Two  Types  of  Easter  Dyes 

Today  eggs  may  b e  as.  variegated  in  color  as  the  rainbow.-    In  the. 
main,   there  are  two  tj'pes  of  Easter  egg  dyes.     The. first  type,  ■■ 
dissolves  in  v^ater.  ,  It  may  come  to  you  in  the  form  of  powder, 
tablet,  or  paper  saturated  v.rith  color.    Or  sometimes  you  may  get 
a  liquid  dye  that  needs  no  further  dilution. 

Any  of  these  give  the  egg  a  uniform  color,  and  frequently  manufact- 
urers furnish  with  the  dye  various  Easter  defeigns.  ...bunnies,  flowers, 
chickens. .. that  can  be  transf erredtb  tie  egg  vfhen13ie  egg  is  dry. 


The  second  type  of  dye  does  not  dissolve  in  water.     Rather  it  floats 
in  a  thin,  film  on.  top.    Diff^er.ent  colors  may  "be  f  loated  vdthodt  - 
mixing  so  that  when  the  e^g  is  dipped  through  the  dye ,  it  "becomes 
streaked  and  fomes.  o.ut  variegated.     You  may  f  ind  'a  very  fevr  of  ■ 
these  insolulDle  dyes  in  a  powdered  form,  '• 

Safe  to  Use 

TiHiirj;  "both-  types  of  dyes  are  safe  to  use,.  the_  insolutile  ones  are 
good  only  for  Easter  egg  .coloring.     They  contain  substances  like 
turpentine  to  aid  the  dyeing.  .  The  turpentine 'pretty  m.uch  evapo- 
rates when  the  warm  egg  goes  through  the  floating  film,'  And  little, 
if  .any,_  is  ,1  eft  "by  the  time  the  egg  is  dry.     So  the  insoluhle  dyes 
are- perf eptly  safe  to  use  on  egg  shells  out  not  permit ted-^or 
coloring.,  other  foods.    .  . 

Protection  f  rom  Harmful  Colorings'  ■' 

Almost  all  Saster  egg  coloring  is  made  of  coal  tar  dyes.     And  for 
our  ..safety,  the  lav;  provides  that  food  dyes  must  he  harmless  and 
suitatile  for  their  specified  use.     Th.en,  in  order  ftiat  we  may  he 
surei  .the  law  is  folloxired,  Defore  a  hatch  of  dye  goes  on  the  market 
the  manufacturer  must  suhmit  a  sample  to  the  federal  To od'  and  Drug 
Administration.  .'     "  '        ■  - 

Pood  and  Drug,  tests  the  sample,  and  if  it  passes  the  tests,  issues 
a  certificate  that  the  egg  dye  from,  that  particular  "catch  has  heen 
found  to  comply,  and  gives  the  "batch  a  certain  lot  num"bef. 

As  a  rule,  the  manufacturer  then  puts  the  lot  num"ber  on  the  envelope 
or  on  a  slip  of  paper  inside,  each  package  of  dye.     Your  listeners 
may  want  .to-.loo.k.,f  or  the  lot  numher  vrheh  huying  dyes. ..  just-  as  a 
matter  of  protection.       ,        .       .  .  ' 

Plenty  of  Easter  Egg  Dyes 

There's- not  likely  to  "te  any  shortage  of  Easter  egg  dyes. .. partly 
hecause  they're  a  seasonal  product  and  partly  "because  they  tak© 
so  little  dye.    Primary  coal  tar  dyes  are  highly  concentrated... 
a  little  goes  a  long  vray. . .  and  so  a  little  made  into  Saster  egg- 
dyes  will  color  many  eggs..     And.  that.' s  gpod  nexfs  .for  the  kiddies 
and  for  the  grown-ups  who  are  s. till, kids  at  Eastertime,' 

AN  EAELY  CALL  TOOSDER 

Rememher  the  posters. . 'jYou  can'  t  "breakfast  like  a  hird  'nd  work 

like  a  horse" ...  they ' re  part  , of  the  National  Nutrition  Program 

to  see  that  Americans  start  th?  working  day  vdth  an  adequate  meal, 

.  ..  .  The  Neglected  Meal  ■ 

You  see,  early  in  the  war,  reports  shovred  that  hreakfast  vras  usually 
the  most  neglected  meal  of  the  day.     Improvement  had  to  "be  made  if 
the  physical  and  mental  energy, of  war  workers  ^wfts  to  "te  maintained 
during  a  most  productive  part  of ' the  day. 
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Broadcasters  night  "be  interested  in  a  new  slant  the  Bridgeport, 
Connecticut  i\rutrition  Com.iittee  is  taking  in  the  pronotion  of 
good  "breakfasts.     This  group  is-  now  advocating  early  "breakfast 
neetings,  .  .         "  ' 

Breakfast  Meetings 

Here  are  points  in  favor  of  the  idea  as  presented  "by  the  conmittee 
nem"bers.    Pirst,  nore  "business  can  "be  accomplished  in  a  shorter 
tine  a,t  "breakfast.     There  ,is  no  tine  lost  in  calling  the  neeting 
to  order  as  people  usually  arrive  on  time  for  "breakfast.  This 
neal  can"be'  served  nore  quickly  than  the  other  tvro,  ajid  there  is 
an  enthusiasn  early  in  the  day  to  tackle  the  order  of  "business. 

All  of  this  adds  up  to  the  fact  that  "business  steps  which  would 
require  all  evening  or  several  hours  at  noon  can  "be  conple'ted  a.t 
"breakfast  in  ahout  an  hour,     What's  more  the  early  "breakfast  session 
doesn't  interrupt  the  full  work-»day.    It  also  makes  it  possi'ble  to 
put  "neeting  ideas"  into  immediate  effect. 

Cafe  Managers  Pavor  Idea 

Most  resta-urant  nanagers  welcome  the  idea  of  "business  "breakfasts. 
Their  eating  places  are  not  as  a.pt  to  "be  filled  to  ca.pacity  and 
they  can  pronise  reservations.    And  v/ith  many  "breakfast  foods  point- 
free,  the  menu  variety  is  good.     Also,  a.  good  "breakfast  can 
usually  "be  served  for  less  thaji  the  cost  of  an  average  lunch.- 

If  you  encourage  the  early  meeting  idea,  you'll  also  want  to 
recommend  a:  good  breakfast  pattern. ., one  that's  prina.rily  ration- 
point  free. 

The  menu  might  include  fruit,  cereal,  perhaps  a  protein-rich  food 
such  as_   eggs  or  a  com"bina,tion  of  eggs  and  sausage  or  poached  egg 
on  corned  "beef  hash,  toast  or  muffins,  "butter  or  fortified 
margarine,  milk  for  the  cereal,  and  a  "beverage. 

^CCSITT  OK  imiTE-IvZE.LT 

Farmers  are  "being  asked  to  increase  their  production  of  chicken, 
With  the  present  outlook  of  a"bout  12S  to  133  pounds  of  so-called 
"red"  meats  per  civilian  this  year. .. compared  with  ahout  1U7  pounds 
in  19^^.  ..more  chicken  meat -vrill  come  in  handy. 

Poultry  Meat  Supply  Inadequate 

Changing  war  demands  and  greatly  reduced  production  of  some 'meats, 
particularly  pork,  have  placed  greater  dependence  upon  chicken 
meat  "by  the  armed  forces  and  civilians,  • 

While  present  indications  point  to  some  3  "billion  pounds  of  dressed 
chicken  coming  up,  this  anount  is- not  large  enough.'    Out  of  this  ' 
must  come  more  than  60O    million  pounds  for  the  arm.ed  forces  and  for 
export  needs.     The  remaining  supply  for  civilians  would  not  amount 
to  more  than  20  pounds  per  capita. .  .compared  with  a"bout  2^  pounds 
each  last  year. 


WA  Urges  larners  to  Eaise  More  Chickens  : 

That^s  why  the  War  Pood  Administration  is  urging  farmers  to  raise 
an  extra  "bro^d  of  chickens  for  meat  purposes  and  to  market  them, 
as  early  as  possi'ble.     Since  the  civilian-  shortage  of  red  meat 
will  1)8  noticed  nestly  "between  the  present  time  and  late  summer, 
the  farmers  who  get  extra  chicks  immediately  vrould  "be  able  to: 
market  their  birds  up  to  k  pounds  v/eight  "by  late  July. 

The  call  for  increased  chickens  does  not  mean  holding  any  of  the 
pullets  for  egg  production.    A  heavy  increase  in  the  number  of 
laying  flocks  would  mean  an  over-supply  of  eggs  in  19^+6, 

INTAKE  OH  TEE  UPTAKE 

Judgingfrom  the  latest  figures,  the  Community  School  Lunch  Program 
is  making  friends  at  a  rapid  rate.      Almost  four  and  one— half 
million  children  are  eating  lunches  in  31*859  schools  and  child 
care  centers,  operating  with  the  financial  help  of  the  War  Pood 
Administration. 

Southv;est  Participation  Tota.ls  6200  Schools 

The  number  of  children  enjoying  lunch  at  school  is  almost  twice 
the  number  for  the  same  period  the  year  before. 

In  V/PA^  s  Southwest  Region,  6200  schools  are  now  participating 
in  the  Scho.ol  Lunch  Program,  serving  more  than  600,000  children 
nutritious  noonday  meals.     These  figures  represent  an  increase 
of  more  than  one  fourth  above -last  year's  participation,. 

Types  of  Lunches 

As  you  know,  schools  are  reimbursed  according- to  the  type  of 
lunches  they  serve.     The  last  figures  available  shovr  that,  about 
two- thirds  of  the  lunches  served  were  complete  meals... that  is, 
a  protein  dish,  fruit  or  vegetables,  enriched  bread,  butter  or 
fortified  margarine  and  milk.^      ■  " 

One  of  the  stipulations  ^of  the  reim-bursable  program  states  that 
all  children  shall  eat  lunch  regardless  of,  their  ability  to  pay. 
And  it's  interesting  to  note  tha^f  during  December  the  children 
who  did  not  pay  averaged  daily  U^l,230, 

Popular  in  Rural  and  Urban  Schools 

The  program  seems  to '^peal  eq_ually  to  both  urban  ard  rura.1  schools. 
More  rural  schools  take  part  but  more  urban dii^J-dren  eat  prepared  ' 
lunches  at  school.     One  of  the-  largest  school  lunch  units  is  in 
Nev;  York  City  where  55,000  grammar  school  pupils  eat  lunch  pre- 
pared in  a  central  kitchen  and  delivered  py  a  fleet,  of  trucks  to 
the  schools  throughput  the  city. 
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The  carefully  planned  lunches^:  prepared  "by  a  staff  of  250 
employees,  follow  a  general  pattern  of  thick  soup  or  another 
hot  dish,  sandxiriches,  milk,  hard  cooked  eggs,  a  raw  vegetable, 
such  as  carrot  sticks,  cahbage  wedges,  celery. or  green  peppers, 
and -.either  stewed  or  fresh  fruit. 

One  Teacher  School  Serves  Hot  Meal 

In  contrast  to  this  large  scale  lunch  program  let's  take  a  look 
in  during  the  noon  hour  on  one  of  the  many  one-room  schools  in 
the  United  States,    The  Elk  Prairie  School  in  Montana  has  12 
pupils.    Last  year  "the  teacher  took  it  upon  herself  tq  cook  at 
home  the  night  before  a  stew  or  sotip  which  she  re-heated  on  top 
of  the  fitore  that  supplied  heat  for  the  one-room  building. 

The  children  enjoyed  it  so  much  that  the  parents  arranged  to  have 
one  of  the  cloak  rooms  sealed  off  and  equipped  for  the  preparation 
of  a  simple  meal.    How  that  teacher  and  pupils  prepare  the  food 
and  enjoy  a  complete  meal,  partially  financed  by  federal  funds. 

Whether  the  community  school  lunch  program  as  it  is  now  set  up 
will  continue  after  the  end  of  this  school  year  depends  on  the 
actipn  of  Congress.     The  appropriation  made  last  July,  19^^,  was 
made  for  one  year  only. 

THKEE-IMNE  STORY  '  ;  ; 

In  spite  of  scarcities  and  rationing,  we  ate  more  6f  most  kinds  of 
food  per  person  in  the  United  States  last  year  than  during  the 
prewar  years  of  1935-39. 

On  the.  plus  side  vrere  dairy  products  (except  butter) ,  .  meats ,  eggs, 
tomatoes  and  citrus  fruits,  fresh  vegetables  an^, grain  products. 
Jor  just  one  comparison  in  figures... in  the  pre-war  years,  Americans 
were  eating  an  average  of  126  pounds  of  meat.  .  In  XSh^  this  amount 
was  increased  to  approximately  ihj  pounds. 

Only  Six  Toods  Fall  Short  of  Pre-¥ar  Years 

At  the  same  time  we  had  ?bout  s.s  much  poultry,  game  and  fish  as 
a  group;,  potatoes  and  sweet  potatoes  together;  and  all  kinds 
of  beverages  as  we  had  in  the  years  before  the  v;ar.    Our  only 
food  items  falling  short  of  pre-vrar  years  were  butter,  cheese, 
evaporated  milk,  sugar  and  canned  and  fresh  f ruits. .  ..other  than 
citrus.  /  ' 

Pood  Supply  in  Canada  and  United"  Kingdom  ' 

Our  neighbor,  Canada,  fared  about  as  vrell,     Canadians  had  less 
potatoes  and  sweet  potatoes,  but  more  fats  and  oils  thantiaey'd 
used  other  years.     On  the  other  hand,  because  the  United  Kingdom 
imports  a  large  part  of  its  food  supply,  Britain  stood  with  a  minua 
score  -on  many  foods.    Britishers  ate  considerably  less  meat  than 
in  pre-war  years,  less  poultry,  game  and  fish,  less  fats  and  oils, 
tomatoes  and  fruits. 


Less  Sugar 


Hone  of  the  three  countries  pampered  the  national  swe'et  tooth. 
Each  had  less  sugar.    But  each  of  the  countries  consumed  more 
leafy  green  aid  yellow  vegetahles  and  fluid  milk. ..a  significant 
step  in  the  right  direction  from  a  nutritional  point  of  view, 

PAT  -  T3RNITY  PLSDGE         ;     ,  . 

Every  homemalcer  who's  putting  by  her  used  kitchen  fats  is  working 
with  tie  armed  services,  tiie  farmer,  the.  industrialist,,  in.  short  the 
rest  of  America.    And  working. ..  not  in  some  hig  general' way. .  .Isut 
on  a  specific  task.  .  ...... 

In  the  army  and.  navy  kitchens  in  this  country,  mess .  off ic.ers  and 
chief  cooks  keep  a  sharp  eye  to  see  that  no  fat  is.  wasted.  They 
see  to  it  that  meat  trimmings  are  rendered  and  kitchen  greases 
are  saved  in  "b  ig  tins  for  regular  collection,  /  ; 

Home  Kitchen  Goal  Set  at  250  Million  Pounds  . 

In  the  past,  hotels  and  restaurants  have  done  a  good  joh  of .  helping 
in  the  fat  salvage  drive.    So  too  have  the  homemakers.  .  And  it's 
expected  that.  ..like  the  homemakers, ,  .hotels  and  lestaurants  will 
pitch  in- to  achieve  the  goal  for  the  19^5  fat  salvage  drive.  And, 
indidentally  that  goal,  from  home  kitchens  alone,  is  250  million 
pounds,  -  • .  - 

Eats  and  Oils  fromlftie  Earm 

The  farmer,  for  his  part,  is  saving  the  tallow  from  the  slaughter 
of  cattle,    He's  raising  cotton,  soybeans,  peanuts,  and  other, 
oil  producing  products  to  near-record. levels.     So  when. one  of  your 
listeners  scrapes  out  the  last  drop  of  used  fat,  she's  "in  the 
groove"  with  the  rest  of  America.    Maybe  you'd  like  to  tell. her  so, 

BEST  BUYS  III  ERESK  EHUITS  AM)  VEGET..BLES 

Based  on  comparative  alDundance  and  relatively  low 
price,  in  most. retail  markets  of  the  Southwest,  as 
reported  "by  the  War  Eood  Administration, 


This  week's 'most  popular  item  on  the  War    Eood\tidministration' s 
list  of  hest  food  "buys  is  the  modern  streamlined  version  of  a  much 
despised  weed.     Erom  the  lowly  "Q,ueen  Anne '  s  .  Lace" ...  plant  breeders, 
"by  patient  experimentation,  developed  the  vitamin-rich  carrot  that 
has  trebled  its  popularity  as. an  American  food  in  the  past  25  years. 

Whereas  the  ancients  used  carrot  seed  as  an  internal  medicine 
agaiiist  the  "bite  of  serpents. .  .modern  nutritionists  recommend 
carrots  themselves.' in  the  fight  against  night-"blindness  and  other 
vitamin-A  deficiencies.    Besides. carrots  are  also  a ©od,  source 
of  vitamin  G  and  of  calcium. 
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So  it's  no  wonder  there's  that  old  saying. "Carrots  make  your 
hair  curl". .  .which  may  have  "been  invented  by  ancient  women  who 
wore  carrots  as  ornaments  on  their  clothes  or  in  their  hair... 
"but  today  implies  that  carrots  make  you  look  prettier  because  they 
make  you  healthier. 

Cabbage  is  another  top  ranking  vegetable  this  week,  ..as  a  result 
of  plentiful  supplies  at  reasonable  prices  throughout  the  Southwest, 
Onions  bold  the  Ho.  3  place... with  tomatoes,  turnips  and  celery 
also  among  favorite  selections. 

Oranges  are  tie  most  popular  fruit, .  .>dth  grapefruit  a  close  second. 
Apples  made  the  best  buy  list  at  nearly  half  of  the  region's  key 
markets. 

"BEST  BUYS"  AT  KEY  MaEKETS 


AfilLiilSAS:      Little    Rock. ...  .Fresh  tomatoes,  carrots,  celery,  cabbage, 

grapefruit,  and  oranges. 

COLORADO:      Denver  Cabbage,  carrots,  celery,  onions, 

spinach,  tomatoes,  turnips,  parsnips, 
grapefruit,  oranges. 

KANSAS:  Topeka.  Cabbage,  carrots,  onions,  oranges, 

grapefruit, 

Wichita  Citrus  fruits,  c-pples,  lettuce,  celery, 

cabbage,  onions,  carrots  and  cauliflower, 

LOUISIiiNii.:    Baton  Rouge. ....  .Carrots,  oranges,  cabbage,  lettuce  and 

shallots. 

Hevf  Orleans  Carrots,  celery,  onions. 

Shreveport  Oranges,  grapefruit,  cabbage,  carrots 

and  greens, 

MXICO:  Albuquerque,. 

G-allup.  and 

Santa  Fe  Onions,  cabbage,  carrots ,  tomatoes,  celery, 

parsnips,  sweet  pota^koes,  apples, 
cauliflower,  spinach,  turnips,  grape- 
fruit, oranges  and  lemons. 

Las  Crucds.  Onions,  cabbage,  carrots,  (slery,  tomatoes, 

lettuce,  £pples,  oranges,  grapefruit, 
and  lemons. 

OKLAHOMA:      Oklahoma  City  Cabbage,  carrots,  ^ples,  grapefruit, 

onions,  oranges,  turnips  and  potatoes. 

TE^^S:  Fort  Worth  Carrots,  onions,  cabbage,  spinach, 

turnips,  grapefruit,  oranges,  tomatoes. 


Houston, 


Cabbage,  carrots,  beets,  greens,  turnips, 
citrus  fruits,  and  apples. 


DALLAS,  TEXAS 
March  24,  1945 
No.  Ig 


Kadio  Kound-up 


♦  ♦  * 


For  Directors  of 
l»Vomen's  Radio  Programs 


IN      THIS  ISSUE 


I     A  RE-VALUaTION  is  necessary.  .  .Recall in^r  basis  facts  about  our  food 
supplies. . .which  are  adequate  enough  to  assure  a  wholesome  diet, 

AROUND  THE  CORNER. .. Increases  offset  decreases  in  crop  plantings. 

GIVE  'EM  THE  COM-ON. . .Four  million  workers ...  from  citi  es  and  towns 
needed  on  farms  this  year  to  harvest,  crops . 

MEAT  DELETE. . .Civilians  to  get  less  meat  during  next- quarter .. . 
but  available  supplies  will  be  better  distributed  to  all  areas. 

IT'S  MNA  TO  THEM. ..  IVFa  buys  food  for  Rod  Cross  to  send  to  our 
boys  in  the  prison  camps  of  the  enemy. . .Packages  sent  weekly, 

HARD  TO  BEET. , .Homemaksrs  urged  to  buy,  serve  and  can  beets. 

APRIL  FOOLING  aT  EASTER,..01d  wives'  tales  prove  false. 

"RABBIT  FOOD"  FOR  VITaI/IINS.  . . Take  a  tip  from  "Bugs"  Bunny  and  eat 
more  carrots  and  cabbage  for  health's  sake. . .thrifty,  too. 

VERSATILE  VEGETABLES. . .Carrots  and  cabbage,  onions  and  beets... 
oranges  and  grapefruit. . .top  this  week's  list    of  "Best  Buys". 


WAR  fOOD  ADMINISmmN 

OffkeofD'tsfribuiion 


A  RE-EVALUATIOIJ  IS  NECSSSaRY 


It's  certain  that  food  items  such  as  meat,  lard,  fats  and  sugar 
are  not  plentiful  enough  ri.^ht  now  in  this  country  to  meet  all 
the  demands  of  all  claimants...  our  armed  forces,  civilians 
and  allies.    However,  maybe  your  listeners  are  too  conscious 
of  these  shortages  and  forget  the  over-food  production  effort 
and  the  many  items  in  good  supply. 

Recalling  Basic  Facts 

So  that  there  will  he  no  misunderstanding  on  the  food  situation, 
certain  basic  facts  should  be  recalled.    You  might  like  to 
remind  your  listeners  of  some  statements  made  by  J'larvin  Jones, 
War  Food  Administrator. 

On  the  food  production  front,  Judge  Jones  points  out  that  "the 
farmers  in  America,, .  despite  handicaps  of  war,,,  have  produced 
substantially  more  food  in  each  of  the  war  years  than  they 
did  in  peace  time." 

Food  Production  Higher  Than  Pre-Vfar  Years 

Last  year,  record  or  near-record  levels  v/ere  set  for  just  about 
every  food  item...  with  a  total  production  one  third  higher  than 
in  pre-war  years.     And  the  latest  crop  report  indicates  6tnother 
year  of  all-out  production, 

"This  year,"  Judge  Jones  said,  'M:  he  War  Food  Administration  is 
continuing  to  urge  all-out  production  of  the  greatest  possible 
amount  of, food.     Congress  has  provided  assistance  by  na  king 
available  price  supports  as  an  assurance  to  farmers," 

Enough  Supplies  to  Assure  Wholesome  Diet 

As  for  t]\e  present  food  situation.  Judge  Jones  pointed  out  that 
there  is  still  a  good  supply  of  food  in  this  country,  "Certain 
items  such  as  -meats,  lard,  fats  and  sugar  are  less  than  the 
over-all  requiremeiits,  but  other  items  are  in  plentiful  supply. 
And  even  after  taking  into  account  those  that  are  in  short 
supply,  there  is  suf  f ici'ent , , ,  if  it  is  properly  distributed 
and  shared...  to  assure  our  people  a  good,  wholesome  diet.  The 
people  4t}  the  United  States,  op  a  per  capita,  basis,  have  been 
eating  i^iore  than  they  did  prior  to  the  war," 

Here  again  broadcasters  can  point  out  the  substitution  of  more 
plentiful  foods  for  those  in  short  supply, 

*~       Military  and  Relief  Requirements 

Judge  Jones  had  this  to  say  of  other  than  civilian  requirements, 
"The  requirements  of  our  armed  forces  are  necessarily  growing  and 
everyone  wants 'those  requirements  to  be  met," 
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And  this  of  supplies  for  our  Allies,  "7?e  know  that  only  because 
of  the  food  that  we  wore  able  to  furnish  the  Russians  and  our 
other  fighting  Allies  have  thoy  been  able  to  carry  on  as  they 
have  in  thoir  military  operations.     This  not  only  serves  them, 
it  servos  us  as  well." 

As  for  relief  supplies,  ho  said,  "Thoro  arc  certain  relief  'needs  in 
Europe  and  the  Pacific  area,  espocially  in  the  wake  of  battle, 
that  must  be  mot." 

Judge  Jones  Says  T/o  }lkxst  Share  Food 

Ho  sunmed  up  those  noeds  by  saying,  "I  am  sure,  in  the  light 
of  those  facts  that  the  people  of  the  United  States  will  make 
every  effort  to  be  helpful  in  assuring  an  adequate  supply  for 
our  armed  forces  and  our  fighting  Allies.    We  all  realize  the 
necessity  of  sharing  this  food  and  plaj^'ing  square  with  our 
neighbors...  and  our  fighting  forces  and  our  Allies." 

AROLND  TIIE  COMER 

There  will  be"  substantial  increases  in  the  plantings  of  crops 
needed  to  meet  the  war  situation,  according  to  the  very  latest 
report  from  the  United  States  Department  of  Agriculture, 

Every  month  the  Crop  Reporting  Board  of  the  Department  puts 
out  a  statsment  on  crop  conditions  and  the  March  report  is  of 
interest  because  it  tells  hovr  the  farmers  across  the  nation 
have  again  expressed  their  intontions  to  plant  near-record 
acreages  of  the  principal  food  and  feed  crops  this  year. 

Farmers  Plant  More  Rico,  Vnieat  and  Oats 

Rice  is  one  crop  with  a  near-rocord  acreage  indicated  for  1945, 
Expected  demands,  good  yields  last  year  and  favorable  conditions 
this  spring  are  factors  in  this  increase. 

Another  grain  showing  an  increase  v/as  winter  vrhont..,  5  million 
acres  more  this  year  than  last.     Oats  showed  an  8  percent  incroaso. 
This  increase  was  chiefly  due  to  the  fact  that  lubor  and  oquipmont 
roquiromonts  for  this  crop  are  relatively  low  and  because  oats 
have  gained  in  favor  as  a  feed  crop. 

Greatest  Increase  in  Fltixsood  Plantings 

The  greatest  indicated  increase  this  year  is  in  flaxseed  plant- 
ings... upped  37  percent.     This  crop  is  important  for  linseed 
oil  to  moot  civilian  and  military  r oqa iremonts .     There  will  also 
be  20  percent  more  sugar  beets  planted  than  last  year. 

Even  though  there  is  an  increase  reported  in  the  acreage  of  sugar 

beets,  farmers  have  some  apprehension  concerning  labor  for  thinning 

and  harvesting  the  beets.     So  the  1945  indioatod  acreage  is  still 
undor  the  1934-43  average. 
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Increases  Off set' Decreases 

These  indicated  increases  will  offset  the  crops  going  doTO  in  acreage 
this  yoar.     Decreases  are  expected  in  such  feed  crops  as  corn, 
barley  and  sorghums...  and  in  such  food  crops  as  dry  peas  and 
beans,  sweet  potatoes  and  potatoes,  soybeans,  peanuts  and  spring 
wheat. 

The  total  acreage  of  coimnercial  vegetables  sooms  likely  to  be 
only  slightly  lower  than  in  1944.     Some  of  the  farmers  are  cutting 
back  on  certain  crops  because  their  boys  have  been  called  or  ex- 
pect to  be  called  for  military  service.     The  older  men  cannot 
carry  the  overload  and  some  are  loss  skilled  at  repairing  povirer 
equipment. 

-   •  Spreading  the  ViTorkload 

Also  some  machinery  parts  and  services  are  harder  to  secure.  So 
most  farmers  feel  compelled  to  shift  to  a  combination  of  crops 
and  livestock  which  will  spread  the  work  load.     There  does  not 
appear  to  be  any  large  area  where  farmers  are  seriously  handi- 
capped by  weather,  finances,  seed  or  feed  shortages. 

GIVE  'EM  THE  COM-ON 

The  nation's  farmers  have  been  asked  to  produce  the  greatest 
possible  amount  of  food  this  yoar.    At  the  same  tim.o,  agriculture's 
labor  ranks  are  being  reduced  further  this  year  to  moot  the  needs 
of  the  armed  forces.     So  the  importance  of  recruiting  emergency 
farm  labor  is  most  urgent  this  year  if  farmers  are  to  meet  their 
goals. 

Farmers  Need  4  Million  Yforkers 

TiTar  Food  Administration  estimates  that  four  million  women,  men, 
boys  and  girls  from  tov^ms  and  cities  are  needed  to  vrork  on  farms 
this  yoar.     Of  that  number,  about  three-quarters  of  a  million  must  ■ 
be  womenj     a  million  and  a  half  boys  and  girls. 

As  in  previous  j'-oars,  the  greatest  need  for  vromen  v/ill  be  for 
seasonal  f urm  to rk. . .  teachers  and  college  girls  with  two  to 
three  months  vacation,  business  girls  vailing  to  spend  part  of 
their  vacation  in  emergency  farm  work  or  in  a  canning  factory: 
housewives  who  will,  when  the  local  call  comes,  help  save  a  crop 
of  beans  or  tomatoes,  or  barrios  or  apples. 

Your  Aid  -Invaluable 

You  can  help  tremendously  by  telling  your  listeners  about  these 
needs...  and  stressing  the  importance  of  filling  them.     It's  not 
too  early  to  plan  how  you  can  do  this  most  effectively. 
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The  Supervisor  of  tho  Women's  Land  Army  for  your  state  can  help 
you  tie  in  your  copy  with  local  farm  labor  needs.     Tho  State 
Supervisor  can  toll  you  to  what  extent  v/omen  will  be  called  upon 
to  help  on  farms  in  your  locality.     She  can  also  help  you  arrange 
features...   such  as  interviews  with  tovm  and  city  women  vrho  have 
worked  on  farms. 

Directory  of  Vfomen's  Land  Army  Supervisors 

If  you  don't  already  know  the  name  and  address  of  your  local 
Farm  Labor  Officer ^  the  Stato  Supervisor  will  supply  you  vri. th  this 
information.    You  will  find  the  name  and  address  of  the  IfTomen's 
Land  Army  Supervisor  for  your  state  in  this  issue  of  Round-Up... 
see  page  H,    The  men  listed  are  in  charge  of  all  U,  S.  Crop  Corps 
activities, .  .including  the  Wromen'  s  Land  Army, 

T4EAT  DELETE 

Here's  the  latest  information  on  civilian  meat  supplies  for  April 
through  Juno,,, more  veal,  lamb  and  mutton  than  was  available 
during  the  first  throe  months  of  tho  year,  but  less  beef  and  pork. 
This  all  simmers  down  to  a  continuing  tight  supply  of  meat. 

Less  Meat  for  Second  Quarter 

The  civilian  allocation  of  m.oat  for  this  coming  quarter  is  3  billion 
793  million  pounds...  12  percent  less  tha^"*  in  tho  first  quarter 
of  1945,     The  cut  is  necessary  because  right  nowv^o're  going  through 
the  seasonal  low  time  for  livestock  marketings  and  because  increased 
supplies  of  mer.t  must  go  for  military  uses. 

The  civilian  supply  v/ill  nov/  mean  about  115  pounds  of  meat  per 
person  this  year.     This  is  aliost  30  pounds  per  person  less  than 
in  1944.    Nor  can  v/o  expect  much  improvement  in  supply  before  the 
fall  months  v/hen  livestock  marketing  is  on  the  seasonal  increase. 
The  end  of  tho  vrrj  in  Europe  vrill  not  materially  affect  the  meat 
situation. 

Plans  For  Better  Distribution  of  Meat 

Because  the  meat  supply  will  be  tight  there  are  plans  now  under 
way  to  see  that  vrhat  wo  .have  is  more  fairly  distributed,.,  es- 
pecially to  congested  war  production  centers.   "This  new  distribution 
plan  will  become  efi'ective  as  soon  as  regulations  can  be  formulated 
by  the  OPA  under  authority  delegated  by  the  I'for  Food  Administrator. 

The  new  action  will  see  that   loro  cattle  andhogs  move  into  federally- 
inspected  plants  and  thus  into  inter-state  trade  channels.  Vifhen 
livestock  are  slaughtered  in  non-f ederally  inspected  plants  they 
cannot  .bo  shipped  acress  state  lines.     So  if  a  motit  producing 
stato  tends  to  have  a  large  number  of  its  cattle  going  into  this 
type  of  plant  the  local  supply  of  meat  is  out  of  proportion  to  what 
other  non-producing  meat  states  have. 
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Four  Porcont  More  Meat  For  Military  Uses 

The  nilitarjr  forces  v/ill  get  4  porcont  noro  moat  the  next  three 
months  than  they  received  in  the  first  quarter  of  the  year.  This 
supply  mil  assure  the  necessary  moat  ration  for  our  fighting 
men  and  women. 

Also,  in  addition  to  our  military  personnel  we  must  send  rations 
for  civilians  working  vdth  our  army  overseas,  prisoners  of  war 
and  part  of  the  allied  armies...  including  the  Filipinos  and  Free 
French  and  Italian  units  serving  withthe  TJ>S.  Army. Prisoner s  of 
war  menus  now  contain  meat  alternates  and  the  fimunt  of  meat  re- 
quired for  this  purpose  has  been  greatly  reduced. 

Lend-Lease  Supplies  Cut 

There  v/ill  be  substantial  reductions  in  the  amount  of  meat  going 
to  Lend-Lease  the  next  three  months,  too.     The  only  sup  lies  to 
be  made  available  are  325  million  pounds.     Almost  all  of  this  will 
be  pork  and  beef  tushonka...  a  canned  product  -with  a  high  percent- 
age of  fat...  v/hich  had  been  contracted  some  months  ago  by  Russia 
for  its  army. 

The  United  Kingdom  vd.ll  only  got  25  million  pounds  of  moat  the 
next  three  months  compared  with  207  million  pounds  in  the  first 
quarter.     Limited  supplies  of  meat  for  feeding  civilians  in 
liberated  areas  will  be  made  from  stoc'cs  held  by  the  United  Kingdom, 

This  reduction  in  the  foreign  allocation  was  made  because  any 
further  reduction  of  supplies 'in  the  United  Statasv  "'would  create 
difficult  distribution  problems.     Still,  our  meat  ration  will  be 
larger  than  that  in  the  United  Kingdom.     Last  year  the  British  per 
capita  ration  of  meat  vj"as  50  pounds  less  than  ours. 

IT'S  imiUi  TO  THEM 

This  is  Red  Cross  month  and  a  good  month  to  toll  your  listeners 
about  prisoner  of  vrar  packages. 

WFA  Buys  Food  for  Red  Cross 

Under  the  Geneva  Convention,  prisoners  may  receive  individual' 
packages' 'of  food...  meant  particularly  to. fill  in  the  hollovj-  spots 
left  by  the  prison  diet.     The  IJ'ar  Food  Administration  buys  most 
of  the  food  for  these  packages,  but  tlie  boxes  move  into  prisoner 
hands  through  the  International  Committee  of  the  Red  Cross. 

The  American  Red  Cross  prepares  and  ships  all  food  packages  sent' 
from  our' country  to  American  and  Allied  prisoners,  but,  in  turn, 
the  governments,  to  whose  nationals  the  packages  v/ere  sent,  reim- 
burse the  Red  Cross  for  the  cost  of  the  packages. 

Planned  Packages 

The  items  in  the  food  packages  are  planned  by  the  Red  Cross 
Nutrition  Service  in  consultation  with  the  Office  of  "the  Medioal 
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Director,     Each  package  when  wrapped  and  roady  for  shipping 
weighs  .11  pounds. 

r^uch  had  to  be  considered  in  planning  the  package.     Above  all 
else,  food  items  must  be  nutritious.     Prison  camp  diet  is  likely 
to  be  starchy  and  deficient  in  proteins,  fats,  vitamins  and 
minerals.     It's  been  the  ain   of  the  Red  Cross  to  give  as  nearly 
as  possible  food  that  will  provide  the  essentials  for  an  adult 
doing  sedentary  vrork. 

Foods  that  POViT' s  Like 

Then  after  the  nutrition  angle  came  the  question  of  likes.  So 
far  as  possible,  the  Nutrition  Service  planned  for  food  items  "that 
prisoners  like  and  have  been  used  to  at  home,    imd  to  prevent 
monotony,  many  items  vary  from  week  to  week.    i\.lv>rays  there's  a 
basic  pattern  of  milk,  table  fat,  cheese,  meat,  and  dried  fruit, 
but  the  other  items  vary  as  do  the  kinds  of  meat  and  fruit. 

Since  the  packages  may  be  in  transit  a  long  time  and  in  all  sorts 
of  climates,  the  food  items  have  to  be  able  "to  take  it".  Ration 
D  chocolate  bar,  for  instance,  has  been  used  because  it  can  with- 
stand temperatures  up  to  120  degrees.     Red  Cross  packages  as  a 
rule  can  stick  it  out  for  a  year  in  good  condition, 

V/hat's  in  a  Rod  Cross  Package 

As  an  example  of  what  a  POYiT  gets,  here's  a  typical  package;  whole 
powdered  milk,  processed  American  cheese,  an  army  spread  (butter 
and  cheese),  v>rhole  spray  dried  eggs,  corned  beef,  pork  luncheon 
meat,  peanut  butter,   salmon,  prunes  or  raisins,  jam  biscuits, 
chocolate  bar  (ration  D),  sugar,  coffee     (soluble),  salt  and  popper, 
multivitamin  tablets,  chicken  noodle  soup. 

In  addition,  each  package  contains  four  or  five  packs  of  cigarettes, 
four  ounces  of  soap,  and  sometimes  chewing-gum. 

Japanese  Uncooperative 

As  you  know,  the  Japanese  have  not  been  cooperative  in  providir^ 
the  necessary  facilities  for  relief  supplies  to  go  regularly  to 
prison  camps  throughout  the  Far  East.     But  those  shipments  which 
have  reached  our  prison'ers  in  Japanese  hands  contained  a  high 
amount  of  protein,  as  many  as  five  tins  of  meat... fish  and  cheese. 

Red  Cross  Sends  One  Package  Ueekly 

The  Red  Cross  makes  every  attempt  to  give  each  i^merican  prisoner 
one  standard  food  package  weekly.     For  if  a  PO'.T  gets  his  package 
each  week,  he's  not  likely  to  run  into  any  serious  nutritional 
deficiencies.     Besides  the  standard  food  packages,  there's  a  special 
Christmas  package,  and  a  special  invalid  package  with  fo-jds 
especially  adapted  to  the  needs  of  the  sick.  ■ 


HARD  TO  BEET 


It  may  be  a  little  out  of  season  to  think  of  next  winter's  meals 
right  now  when  each  day  brings  new  evidence  of  spring.     It's  much 
easier  to  anticipate  the  taste  of  new  green  beans  and  Irish  potatoes, 
slender  spring  onions  with  their  luscious  flavor...  the  zest  of 
a  garden-fresh  radish,, ,  or  the  succulent  sweetness  of  vine- 
ripened  straxYberries  held  by  their  stems  and  dipped  lightly  in 
sugar,    .         .  - 

Spring  also  brings  to  mind  the  taste  of  tender  young  beets... 
served  in  sour  sauce...  marinated  in  French  dressing. .. scooped 
out  and  filled  with  egg  salad  or  cheese  and  bread  crumbs... or 
simply  cut  into  decorative  hors  d'oeuvre  slices. 

Abundant  Supplies  of  Beets  for  Home  Canning 

Beets  are  certainly  a  harbinger  of  spring...  but  they're  more  than 
that.     They're  a  year-round  vegetable...  a  breath  of  spring  that 
you  can  sniff  at  v/hen  the  vfinter  wind  blov/s  hard  and  cold  against 
your  kitchen  vdndow.    But  it  takes  planning.. ,  and  canning...  to 
preserve  the  spirit  of  spring  in  meals  the  year-round. 

Good  supplies  of  beets  are  available  to  southwest  homemakers  right 
now...  at  reasonable  prices.     South  Texas  growers  produced  a  large 
crop.     Then  shipping  difficulties  interfered  v\fith  movement  to 
northern  markets...  and  local  canners  have  been  unable  to  use  the 
entire  production.    aH  this  adds  up  to  plenty  of  home  canned 
beets  for  next  v/inter's  meals....  for  southwest  homemakers  v/ho  take 
advantage  of  the  situation. 

APRIL  FOOLING  AT  EASTER 

With  Easter  and  April  Fool's  falling  on  the  same  day  this  year,, 
you  may  ^vant  to  tie  in  with  your  program  a  common  fallacy  about 
eggs.     Most  of  us  have  heard  from  the  cradle  up  that  raYV  eggs 
are  easiest  to  digest.    Actually  either  soft  or  hard-cooked  eggs 
digest  mor^  completely  than  raw  ones.     Our  main  concern  is  to  keep 
the  eggs  tender  by  cooking  them  over  low,  slow  heat. 

Old  Vfives'  Tales  Proves  False 

And  here  are  other  "old  wives'  tales"  that  you  may  find  useful  in 
connection  with  April  first. 

True  or  false?     It's  dangerous  to  eat  seafood  and  drink  milk  at  the 
same  meal.    False,  obviously,   since  some  of  our  tastiest  fish 
dishes,.,  clam  chowder,  oyster  stew,  lobster  nevrburgh. . .  require 
milk  in  the  making. 

Hard  Vfork  Calls  for  High-Calorie  Diet 

And  another  fallacy  that  may  "«vell  be  exploded  vrhile  meat  is  scarce: 
athletes  and  others. doing  heavy  muscular  work  do  not  need  more  meat 
in  their  diets.     Strenuous  activity  calls  for  a  high-calorie  diet, 
but  its  expensive  and  unnecessary  to  supply  the  calories  in  the  form 
of  protein. 
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"RiiBBIT  POOD"  FOR  VIT/JHNS 

Popular  "Bugs"  Bunny  of  tho  movies...  and  the  traditional  Easter 
Bunny,,,  are  smarter  than  most  people  give  them' credit  for  being. 
In  a  food  way...  that  is.     "Bugs"  nonchalantly  oats  an  oversize 
carrot  while  he  waits  to  enjoy  the  hunter's  chagrin    at  being  out- 
smarted . 

The  Easter  Bunny  munches  cabbage  leaves  while  ho  busily  distributes 
gay  colored  baskets  of  Easter  eggs.,  ,  Even  the  renegade  rabbit... 
who  slips  into  your  garden  and  steals  a  meal  of  cabbage  or  carrots... 
is  wise  in  the  way  of  food. 

Cabbage  and  Carrots  Rank  High  in  Vitamins 

The  reason?    Cabbage  and  carrots...  once  spurned  as  "rabbit  food",,, 
are  top  ranking  vitamin  and  mineral  media.     Carrots  provide  abun- 
dant quantities  of  vitamin  A...  and  are  a  good  source  of  vitamin  G 
and  of  calcium. 

Some  authorities  also  attribute  to  carrots  small  amounts  of  vitamin 
C...  but  this  is  easily  lost  under  present  methods  of  harvostirg  , . . 
handling,,,  and  cooking,     Cabbfige  contains  vitamins  A,  B-ono,  C,  G, 
and  the  pellagra-preventive  factor.     Green  cabbage  is  also  a  good 
source  of  calcium  and  iron. 

Versatile  Vegetables 

Both  cabbage  and  carrots  aro  versatile,     Thoy  may  bo  used  in  numerous 
V'fays...  either  raw  or  cooked.     Thoy  fit  into  any  lunch  nr  dinner  menu. 
And  right  nov/..,  they're  not  only  top-ranking  from  the _  nutritional 
standppint , , ,  they're  top-ranking  from  the  standpoint  of  supply, 
(Soe  Best  Food  Buys  on  page  10.) 

Advise. your  homemakers  to- take  a  tip  from  "Brother  Rabbit",,,  and 
make  their  meals  tasty,.,  nutritious...  and  colorful  with  plenty 
of  cabbage  and  carrots.     They'll  save  money  too... by  using  these 
plentiful  foods  instead  of  more  expensive , scarce  items. 

BEST  BUYS  IN  FRESH  FRUITS  aJ^D  VEGETABLES 

Based  on  comparative  abundance  and  relatively  lov; 
price,  in  most  retail  markets  of  the  Southwest,  as 
reported  by  tho  Yfar  Food  Administration, 


Carrots  and  cabbage  maintain  tho  lead  on  the  V/ar  Food  Administration's 
list  nf  best  vegetable  buys  this  week,,,  with  onions  in  third 
place.    Other  favorites  include  celery,   sv\reet  potatoes,  turnips  and 
spinach.,,  although  none  of  those  attain  anything  like  the  popularity 
of  the  loaders.     Oranges  and  grapefruit  continue  at  tho  head  of  tho 
fruit  list...  constituting  the  principal  fruit  selections  at  all 
markets.    Apples...  named  at  only  a  fow  points...  are  the  only 
other  fruit  on  this  vfeek's  "Vebt  buy"  list. 
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"BEST  BUYS"  AT  I'taRKETS 

ARIQiNSaS;  .      Little  Rock, . . . , . ,     carrots,  cabbage,  tomatoes,  oranges, 
■    .       .   .  grapefruit 

COLORADO:       .Denver  ,     beets,  cabbage,  carrots,  celery, 

onions,  parsnips,  swe.et  potatoes, 
turnips,  grapefruit,  oranges 

KANSaS;'  Topeka...  » •  •     onions,  cabbage,  carrots,  oranges, 

grapefruit 

Wichita  ,     citrus  fruits,  apples,  lettuce, onions, 

cabbage,  carrots,  celery 

LOUISIANA-:  .    Baton  Rouge   cabbage,  carrots,  onions,  oranges 

Nev/  Orleans   celery,  carrots,  onions 

Shrevoport   oranges,  grapefruit,  greens,  cabbage, 

carrots 

NETiT  ^ffiXICO:     Albuquerque  and 

Gallup..   onions,  cabbage,  carrots,  tomatoes, 

celery,  parsnips,  sweet  potatoes, 
apples,  cauliflower 

Santa  Fe.   onions,  lettuce,  carrots,  celery, 

oranges,  apples,  grapefruit 

OKLAHOMii;        Oklahoina  City   cabba§,e,  carrots,  grapefruit,  oranges, 

.  ,~      [  sweot  potatoes,  spinach,  turnips 

TEXaS:  Fort  i/Vorth,   onions,  carrots,  cabbage,  turnips, 

[  '■    ~  sw  ?ot  potatoes,  spinach,  grape- 

'  '  '    -  fruit,  oranges 

Houston...,,   cabbage,  carrots,  beets,  greens, 

turnips,  citrus  fruits,  apples 
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DIRECTORY  OF  SME  SUPER^'ISORS  OF  YJOJffiN'S  LiiND  Mim 

You  will  find  the  name  and  address  of  the  Tf^nen's  Land  Army  super- 
visor for  your  state  in  this  list.     Perhaps  you'll  want  to  save 
those  names,  too,  for  later  reference. 


/Uiything  you  can  do  through  your  programs  to  encourage  women  and 
boys  and  girls  to  give  some  time  to  farm  work  this  year  is  high- 
priority  help  with  the  v/ar. 


SOUTIT.TEST 


iiRlCAlJSAS 

V/alter  M.  Cooper 
Agricultural  Extension  Service 
524  Post  Offico  Building 
Little  Rock 


COLORi^DO 

Mary  Sutherland 

Agricultural  Extension  Service 
Colorado  State  College 
Fort  Collins 


MS  AS 

Mrs.  Ethel  W.  Self 
Agricultural  Extension  Service 
Kansas  State  College 
ffenhatten 


LOUISIANA 

Carl  E»  Kommerly,  Jr. 
Agricultural  Extension  Service 
University  Station 
Baton  Rouge 

nui  fffixico 

Veda  Strong 

/agricultural  Extension  Service 
Nev/  Mexico  College  of  /agriculture 
State  College 

OKLAIIOT^A 
E.  K.  Lowe 

/agricultural  Extension  Service 
Oklahoma  L  &  M  College 
Stillwater 

TEXaS 

Caesar  Hohn 

Agricultural  Extension  Service 
A  &  M  College  of  Texas 
College  Station 


^'^coifQ  I        Dallas,  te>:as 


R  a  d  i  a  fto  un  d-u  p 


on  food... 


^For  Directors  of 
T/omen's  Radio  Programs 


March  31,  1945 
No.  13 


\ 
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IJi  T.IL.I.  S__..  I.  S.S  U  E 


PROTEINS  FRO  TET'. Or.ly  t\-ro  of  our  protein  foods  are  on  the  rat:  on 
list... Tine  to  use  the  plentiful  protein  foods  as  neat  alternates. 


LETTING  TKS  GAUDY  "BARS"  DOVJii.  .  .  Set  aside  reduced  to  Zb%  of  output.  , 

I 

COLOR  CRITERION. .  .Sinple  tests  show  instantlj^  if  flour  is  enriched,  j 

SOMETHING  FOR  JOE'S  GIRL. . .Aids  to  Veterans  vmo  are  going  to  farn.  | 

AN  EAR  TO  THE  GROUND. .. More  Victory  gardens  needed.  ^ 

USE  MOP£  CAi:-\OTS  /JvD  BEETS.. .to  save  abundant  foods... to  add  ' 
variety  to  meal s ...  and  to  ease  the  pressure  on  tight  supplies. 


KSP-CATS  GET  KEP, ..  Teen-ager  s  nooded  for  farm  work  during  si-ffnmer. 

GIVEIG  YOU  THE  BIRD.*. A  little  more  chicken  for  civilians,  perhaps. 

POPUU.RLY  PRICED  AND  PLEITTIPuL.  .. Carrot s  and  beets.  .  .cab'vage  and. 
onion s ...  toma toe s  at  so;ne  place  s  ..  .Also ,  oranges  and  grapefruit. 

DIRECTORY. . .of  Editors  of  Agricultural  Extension  Services. 

FLilSH  ON  RATION  POINT  CHiuNGES. . .  To  keep  supply  and  demand  balanced. 


\ 


WAR  FOOD  ADMmsmWN 

Office  of  Dtsiribui'ion 
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PROTEDIS  PRO  TEM 

Because  we  use  the  same  color  ration  points  for  meat,  fats  and  cheese, 
some  people  tend  to  think  these  foods  are  all  the  same  type... that  is, 
protein  foods. 

Since  supplies  of  these  red-point  items  are  not  sufficient  to  meet  un- 
limited demand,  these  cheerless  chortlers  say  there  isn't  an  adequate 
supply  of  protein  food  in  this  country.    Broadcasters  can  do  a  lot  to 
clear  up  these  two  mis-statements. 

Main  Protein  Foods 

In  the  first  place,  our  main  protein  foods  are  meat,  fish,  poultry, 
milk,  cheese,  eggs,  dry  beans  and  peas  ,  soybeans  and  nuts.  And 
there's  a  certain  amount  of  protein  in  flour  and  cereals,  too. 

Protein  foods,  you  know,  are  the  ones  that  help  build  and  repair  the 
body.    Nowhere  in  this  protein  classification  are  butter,  margarine, 
and  other  fats.     Fats  are  energy  foods  and  they  also  give  the  diet 
"staying  qualities".     And  incidentally,  butter  and  fortified  margarine 
also  provide  vitamin  A. 

Alternates  for  Meat 

As  for  that  statement  about  protein  adequacy. ,  .only  tv/o  of  our  protein 
foods,  meat  and  cheese,  are  on  the  ration  list.    And  even  some  meats 
and  cottage  cheese  are  not  rationed  now.     So  it  looks  like  our  protein 
supply  isn't  too  limited.     It's  just  time  to  consider  the  more  plentiful 
and  unrationed  protein  foods  vrhich  v/e  can  alternate  for  meat. 

Breads  and  Cereals  Top  Abundant  List 

Thanks  to  bumper  crops  of  grains  in  1944,  bread  and  cereal  products 
are  on  the  abundant  list  this  year.    Vfhile  cereal  foods  do  not  offer 
protein  in  quality  and  quantity  that  would  let  us  rely  on  them  alone, 
this  limitation  can  be  partly  offset  by  eating  them  in  sufficient 
quantity  and  more  frequently. 

When  they  are  combined  with  a  little  milk,  meat  or  eggs,  they  provide 
the  diet  with  good  quality  protein. 

In  a  study  of  the  American  diet  in  1942,  the  Bureau,  of  Human  Nutrition 
and  Home  Economics  found  that  26  percent  of  our  protein  comes  from 
cereal  foods.    Dry  beans  and  peas  can  carry  some  of  the  protein  load 
and  they  will  be  in  adequate  supply  for  civilians. 

Eggs  are  Interchangeable  With  Meat 

Eggs  are  interchangeable  with  meat  as  a  source  of  protein.    And  there 
will  be  good  supplies  of  eggs  this  year  for  civilians.     By  way  of  com- 
parison, the  amount  of  protein  yielded  by  a  lamb  chop  can  bo  obtained 
from  one  and  a  half  eggs... or  one  and  a  fourth  ounces  of  cheddar  cheese 
or  a  large  glass  of  milk. 


Overall  Protein  Supply  Adequate'  .  ■ 

Milk  production  is  always  highest  in  the  months  of, April  through  June,  ■ 
It's  expected  now  that  consumers  will  be  able  to  meet  all  their  re- 
quirements for  f luid^milktand : f or  buttermilk,:  ; 

Cheddar • cheese  will  be  available  in  the  same  amount  as  in  the  past' 
rnonthsi  but  we  can  expect 'increases  in  the  supply  of  cottage  cheese* 

Ico'cream  production  also  starts  going  up  in 'April 'until  the  peak 
production  period  is  reached  in  July,     So,  all , in ^ al 1^' there ' s  no  need 
to  take  a  dim  view  of  our  overall  protein  supply, 

-.-.•V-  ■  LETTING  THE  CA^JDY  "BARS"  DOV/U 

After  the  first  of  April  you'll  notice  more  candy  bars,  rolls  and  pack- 
a^^os  at  confectionary  counters  across  the  country. 

Sot  Aside  Reduced  to  35^  of  Output 

.'Our  candy  manufacturers  are  only  going  to  be  required  to  set  aside  35 
percent  of  thoir  production  for  the  armed  forces  instead. of . 50  percent* 

Since  October  1944»  all  manufacturers,  who  made  more  than  10,000  boxes 
of:the  5  cent  candy  bars  a  month,  have  been  sending  half  of  their  pro- 
duction to  the  armed  forces  for  sale  in    post  exchanges  and  ships 
service  stores  in  this  country  and  abroad,  ' 

The  reduction  in  the  candy  order  was  possible  because  the  army  now  has 
received  a  sufficient  amount  to  fill  supply  lines,    "Subsequent  require- 
ments after  April  1  can  be  filled  with  the  reduced  percentage*  ' 

Less  Sugar  for  Candy  Makers 

But  duo  -to  the  fact  'that  less  sugar  will  bo  available  to  cand^^  manu- 
facturers the  next  three  month sf -than,  the  pas-t  throe  Months,  the  increase 
in  candy  bars  for  ci^ilisms  will  not  be  as  large  as  might  othorv/ise  ; 
have  been  the  case, 

COLOR  CRITERION 

Under  wartime,  regulation  all 'bakqrs '"irhite  bread  and  rolls  must  be: 
enrichedr    As  for  the  flour  used  in  home-baking,  some  of  it  is  en- 
riched on  a  voluntary  basis  by  millers. 

In  fact  for  the  past  tvro  years,  the.  greater  percentage  of  the  flour 
sold  for' homo  use  has  had  stepped-up  nutritive  value  due  to  added 
niacin,  thiamine,  riboflavin  and  iron. 

Bread  Tested  from  All  Over  the  Nation 

To  soe  that  the  terms  of  the  enrichment  .program  are ' followed,  special- 
ists in  the  Office  of  TTarketing  Services,  War  Food  Administration  make 
tests .with. samples  of  bread  from  bakeries  throughout  the  country. 


-4- 


Most  of  the  testing  is  done  at  the.  BeltsY-iil9  (Md^)  Research  Center 

of  the  War  Food  Administration,  but  some  is  done  at  the  Processed  Foods 

Inspection  Laboratory,  San  Francisco.  ;        ,-■  ■  -  '  '       ..  ^  „  . 

*  '  Chemical  Test  Shows  Instantly;  If  .Flbu^r  EnriVhed 

Right  now  there  is  a  new  chemical  test  whieh.will  indiiSate  almost,  iij*  -' 
stantly  whether  ■  flour-; is  enriched  rr  noli.  Developed  at- tRe  Beltsville 
laboratory  the  test  requires  the  use  of  only  two  reagents. ..a  four 
percent    aniline  solution  in  ethyl  alcohol  and.  a  four'  percent  aqueous 
cyanogen  bromide  soiutioh,  •    "■  • 

Those  are  pretty  fancy  names  but  the  actual  test  is  simple*    About  one- 
half  to  one  gram  of  flour  is  pressed  on  a  white  blotter  or  in  a  proce- 
lain  dish.     Tv/o  drops  of  the  ^^niline  solution  are  dropped  on  the  flour, 
followed  by  three  drops  of  cyanogen  bromide  s-olution, 

Canary  Yellow  Color  Indicates  Enrichment 

Almost  immediately  a  canary  yellow  color  appears  if  the  flour  has  been 
enriched.     The  intensity  of  color  depends  on  the  amount  of  niacin  present 
in  the  flour.    A, color  comparison  has  to  be  made  vdthin  four  minutes 
after  application  of  the  reagents,  because  evon  unenriched  flour  v/ill 
devoiop  a  slight  yellow  color  after  10  to  15  minutes ».« evidohtally  duo 
to  the  fact  that- a  small  amount  of  chbmically-bound  niacin  is  naturally 
present  in  unenriched  flour,  "  .,        .  ' 

Simple  Tests  Doto'ci    Only  Added  Niacin  .  .   -s  • 

Enriched  flour,  hovireyer,  contains  fi  relai;ively- large  amount  of  niacin 
in  a  f^ee  state  because,  it* has  been  added  in  the  enrichment  process. 
The  n^vft'e'^t  is  also  hglpful  in  detecting  enriched  bread. 

It  should  be  remembered  though  that  this  test  shows  only  the  presence 
of  added  niacin  in  bread  and  flour,     Jhe  exact  amount  of  all  four 
enrichment  ingredients  required  by  war  food  order  can  be  determined'        ■  ■ 
only  by  a*"  longer  and  more  complex  method  of  testings  '  ,        .  .. 

•  ■ 

SOJffiTHETG  FOR  JOE'S  GIRL 

A  farm  after  the  war  J     That's  the  dream  of  many  Joes  now  on  the  fight-ing  .  . 
fronts.    On  the  basis  of  an  army  survey,  it's  now  estimated  that  about.  ,. 
a  million  service  men,  and  Women  expect  to  go  into  farming  wheii  the  v^ar  >  • 
is  over . 

Sharing  Joe's  dream  is  the  girl  who'll  play  major  role  in  helping  build 
that  post-war  farm  home.  .  (In  some  cases,  this  girl  is  already  Joe's  ,,• 
■^^rife.     In  other  cases,  she's- the  girl  he  plans  to  marry.     Or  she  nay  be 
Joe's  mother.)    Right  now,  Joe's  "women-folks"  are  in  a  better  position 
than  he  is  to  get  information  on  farming  opportunities. 

Government  Aids  to  Veterans 

Probably  y'ou'll  bo  slanting -broadcasts  to  Joe's  girl  through' the  coming 
months.     She  wants  to  know  about  the  help  they  may  expect.    For  example, 
the  loan  guarantiee  in  the  G,  I.  Bill  of  Rights. 
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Briefly,  the  government  v/ill  guarantee  repayment ,  of  .5p  .percent  of  the 
money  the  qualified  veteran  borrows  to  .buy  a  farm,  'livestock  aiid  equip- 
ment-provided  the  50  percent  does  not  exceed  ^2,000,     The  veteran 
borrows  the  monoy  from  a  commercial  or  from  a  government  lending  agency. 
Repa^TTients  on  real  estate  purchases  can  be  paid  back  over  a  period  of 
20  years  at' 4  percent  interest,  , 

•      .  ■ '  * 

.,  Investing  Yfisely  in  a  Farm 

But  getting  the  money  to  buy  the  farm  isn't  the  only  problem  confronting 
Joe  and,.his  girl-.    V/hether  they  borroxv  the  money  or  use  their  v/ar  sav- 
ings and  his  mustering-out  pay  to  buy  their  farm,  the  big  problem  is  to 
make  a  v/ise  investment, , ,  to  buy  a  farm  that  vdth  skillful  operation 
will  bring  them  and  their  family  a  good  living  through  the  years. 

Joe  and  his  girl  need  help  in  judging  the  value  of  the  farm  on  the  basis 
of  its  long-time  earning  capacity.     They  v>rant  to  get  full  value  for 
their  money.    They  need  to  be  v/arnod  against  the  hazards  that  av/ait  the 
unwary.     They  need  practical,  do^im-to-earth  information  from  men  v/ho 
know  the _eomplicated  business  of  farming.  ,  ; 

USDA  Agencies  Ready  to  Aid  Veterans    .      •  - 

You  can  tell  Joe ' s  girl  that  agencies  in  the  Department  of  Agriculture 
stand  ready  to  help  out.     If  she, and  Joe  want  to  know'where  there  are 
farms-fpr  rent  or  sale,  about  hov7  much'  money  they'll  need,  whrt  kind 
of  f arming  , is  best' in  the  area,  or  any  other  general  information  of 
that  kind,  they  should  contact  their  Extension  Sor'vice  County  Agent, 

But  if  she  and  Joe  have  a  farm  in  mind  and  knew  all  about  the  farming 
they  want  to  go  into,  they  can  contact  a  bank  or  other  lender  for  a 
GI  loan.     In  getting  their  loan,  they  will  have  help  in  seeing  that 
they  make  a  wise  and  sound  investment.     The  Farm  Security  County  Com- 
mittee "reviev/s  every  GI  farm  loan  before  it  is  niaJe  and  makes  sure  ■that" 
Joe  jind  his  girl  v/on'-t? 'get  a  bad  buy  with  their  money. 

AN.  EAR  TO  THE  GROUND 

It  looks  like  a  banner  gardening  year.     That's  the  gist  of  reports 

from  state  garden  leaders  -and  commercial  seedsmen  coming  into  Y/ashington, 

D,  D,  Victory  Garden  headquarters. 

Goals  Call  for  Increases  in  the  South. 

In  southern  states,  where  the  majority  of  gardens  are  already  planted, 
the  state  goals  call  for  substantial  increases  over  last  year.     But  it's 
not  too  late  to  plan  and  plant  a '.gardGn  in  other  states.    However,  time 
is  flying  and  your  listeners  should  realize  thaH;  seedsmen  and  garden 
supply  houses  iri'  pvorv  part  of.  the  country  face  -  a  rush  on  all  garden... 
supplies,  -         ■  ■  " 

Horae-Grown  Food  Eases  Pressure  on  Commercial  Stocks 

Everybody  v/ho  has  or  can  get  a  plot  suitable  for  gardening  should 
grow  and  preserve  more  of  his  own  food  supply.    Food  grown  in  the  home 


garden  eases  the  pressure. on  coiranercially  produce^  fruits  and  v^etables 
needed'  for  military,  lend-lGase,  and  relief  purposes*    ..But  that'.s 
only  part  of  the  stoiT**    By  growing  your  own  you  play  safe. 

No  doubt  you^ll  do  all  you  can  to  enc our a&e'  gardeners  and  give  them 
information  to  help  got  the  most  from  their  gardens*    Maybe  there's 
an  organized  Victory  Garden  program  in  your  city  that  you  can  help 
along.     The  editor  of  the  Agricultural  Extension  Service  of  your  state 
college  of  agriculture  vrill  gladly  sup oly  you  vd-th  information  on,  "how 
goes"  the  organized  Victory  Garden  program  in  your  covarage  area* 

Directory  of  Extension  Editors 

The  name  and  address  of  tYui  editor  in  your  state  will  be  found  on 
page  9  of  this  issue  of  Round--Up, 

USE  MORE  C.IRKOTS  M  BESTS  ' 

That's  the  slogan  the  Vfer  Food  i^dninistration  has  adopted  to  ennc'TagB 
meal  planners  to  buy  and  servo  more  carrots  and  beets  vrhile  they  are 
plentiful  and  ppnularly  pr-lcsd^ 

Despite  higher  military  needs  for  food  supplies,  fresh  veg.etables, 
especially  carrots  and  beets,  onions  and  cabbage,  are  now  arriving 
in  abundance  at  nearly_ all  Southwest  consuming  centers.     Since  farmers 
have  gone  over'  the  top  with,  ''all-out"  production  of  these  foods,  house- 
wives vdll  find  it  to  their  advantage  as  vrell  as  to  the,^  farmers  to  uge 
more' of  these  vegetables.  -      •  « 

"  Nutritive  Value 

As  to"  the  nutritive  value  of  these  abundknt  foods,  carrots  are  ah  ox- 
celldnt  source  of  vitamin  A.     The  coloring  matter  in  carrots  is  a  yellow 
pigment  known  as  carotene. ,  .and  when  ^'■ou  eat  carrots .your  body  changes 
this  carotene  into  vitamin  A»    Also,  they  contain  vitamin  G  and  calcium. 

Beets  are  really  two  vegetables  in  one  when  they're  young  and  tender. 
The  tops  count  as  a.  green  leafy  vegetable, . .rich  in  iron  and  valuable 
vitamins.     The  beet'  itself  contains  some  vitamin  B^  and  G, 

Adding  Variety  to  Wartime  Meals 

Besides  adding  variety'-  to  wartime  meal.s,  increased  use  of  carrots  and 
beets  will  help  spread  the  commodities^ftight  supply  more  evenly  through- 
out the  year. 

Carrots  and  beets  vron't  keep  long  after  they've  been  harvested,  so 
thrifty  housev/ives  vd.ll  buy  all  they  can  for  their  daily  meals  and  an 
extra  amount  to  can.    Home-canning  will  save  a  lot  of  these  vitamin- 
rich  foods  for  menus  later  on  in  the  season  when  fresh  vegetables  will 
again  become  scarce* 


HEP-CATS  GET  HEP 


And  speaking"  of  food 'production,  farmers  are  going  to''need  the  help 
of  patriotic  boys  and  girls  of  teen-age'  this  year,*' We 'referred  to 
that  fact  last  w6'ek' in  the  ROUND-UP  story  of  the  TTorien's    Land  Army. 

Tsaa-'iagers  Needed  For  Farm  Work 

At  least  h  million  and  a  half  boys  and  girls  from  tiowns  and  cities    ''  •■ 
■will' be  needed  to  do  farm  work, as  victory  farm  volunteers    of  the 
U, '  S.  Crop  Corpa.  ■  ^ 

You  can  help  by  finding  out  about  the  farm  la  bor  call  for  teenagers 
in  your  community  and  by  encouraging  parents  to  give  permission  for  their 
children  to  do  farm  work.     These  young  helpers  can  find  where  they  will' 
best  fit  into  the  farm  v/ork  schedule  by  talking  with  their  school  prin- 
ci'pal  or  scout  master,,, or  some  other  youth  leader,,.or  the  County 
Agricultural  Agent.  '  " ■  ■ 

Aids  fpr  Farm  ViTork  Recruiting  Program 

Probably  any  one  of  these  organization  heads*  v/ouid  "irq , glad  to  ap^fear  dn- 
your  program  and  give  the  ansv/ors  to  some  of  the  questions,  about  plans 
for  recruiting  farm  labor. 

For  general  information  on  the  need  for  emergency  farm  help  in  your  en- 
tire area,  how  and  virhen  it  v/ill  br  recruited,  we  suggest  you  got  in  touch 
with  the  editor  of  your  State- Agricultural  Est  tension*. Service.    See  list 
of  naJnes  and  Addresses  on  page  9, 

...    .        ,  GIVING  YOU  THE  BIRD 

If  part  of  your  local  poultry  supplies  have  been  coming  from  the  major 
broiler  producing  areas  in  Oklahoma,  Missouri* and  Arkansas,- you  probably 
haven't  been  talking  up  chicken  menus  the  past  v/eeks.     But.  you  may  notice 
some  improvement  in  the  chicken  supply,  •  ' 

Here's'  a  bit  of  background  on  this  hopeful  s -tfa't'emeh't .     The  broiler  pro- 
ducing areas  we  ju'st  mentioned  have  been  offerinf,  100  percent  of  their 
dressed  poultry  to  quartermaster  corps  buyers. 

*  \  -Weekly  Goal  for'  Processing  Plants 

Now  a  weekly  processing  goal  will  be  established  for  each  chicken  dress- 
ing plant  in  these  'areas.     Those  processors  who'  'ebcceed- their  goal  will 
have  some  poultry  t'o  release  into  civilian  channels. 

Vlfith  this  revised  program  it  is  expected  that  processors  will  speed  up 
their  production  and  thus  m'eet  the  ^'UartermaVt*©r  requ irements  for  poultry 
sooner. 

It  will  als'o  mean  a  small  additional'  flow  or  p'ouTtry  into  civiliart  channels 
without  reducing  the  pVesent  rate  of  buying  for  the  armed  forces  under 
the  set-aside  terms. 


-8' 

BEST  BUYS  IN  FRESH  FRUITS  AND  VEGETABLES 

Based  on  comparative  abundance  and  relatively  low 
'  '  -  price,  in  most-  retail  markets  of  thb  Southwest,,  as 

•       ;       reported  by  the  TiTar  F.ood  Adminifitrati'pn,  _ .  ' 

Carrots,  cabbage,  onions  and  beets -vie  with  .e.aOh  other  this  v/eek  foi* 
first  place  on  the  War  Food  Administration's  list 'of  "Best  Buys"  at 
retail 'markets.    Also,  maiiy  other  fresh  vegetables  such  as  tomatoes, 
lettuce,"  spinach,  squash,  and  green  beans  are  making  their  appearance. 

Grapefruit  and  oranges  still  stand  unchallenged  leaders 'of  the  fruit  » 
parade >/ith  a  "few  lemons,  limes  and,  apples  reported . at  scattered  con- 
•suming  centers.  \  .      '        '       '  ■ 

Thrif ty ■  housemves  v/ill  stop  their  food  shortage  viOjrrjLos  by  using  more*' 
abundaiit- -fresh  fruits,  and  vegetables  to  offset  items  in  tight"  supply, 

"BEST  BUYS"  aT  KEY  MARKETS        -    '    -    I  "  . 

ARKANSAS:      Little  Rock   celery,  cabbage,  carrots,  Texas  oranges  and 

■  '  '. ,  grapefruit  ... 

KANSAS:  Topeka ,   carrots,  cabbage,  head  lettuce,  grapefruit, 

oranges 

Wichita  citrus  fruits,  apples,  carrots, 'beets,  lettuc 

■       ■ "    '  cabbage,  onions,  spinach,  home  grown  sweet 

potatoes,  new  Irish  potatoes 

LOUISIANA;     Baton  Rouge,  ♦ »  cabbage,  oranges,  carrots,  onions,  turnips 

'■■  ''  New  Orleans.....  tomatoes,  citrus  fruit 


NEIT.  IIEXICO  :  Albuquerque , 


Gallup  and  ' 

Santa  Fe., ......  beets,  carrots,  hevy  pbtatoes,  squash,  ctihbage 

[   '•.  lettuce,  celery,  spinach,  oranges. 

-  '  « 

Clovis  ^eots,  carrots,  tomatoes,  mustard  greens, 

cabbage,  nev/potatoes,-  Isttuco,  turnips, - 
,;■  ;  oranges,,  grapefruit,  limes,  rhubarb 


Las  Cruces «..«.«  beets,  carrots,  cabbage,  lettuce,  tomatoes, 

.  .  onions,  celery,  oranges,  grapefruit,  lemons, 

apples.  *  ■ 

0KLAHOT4A:  ■  '   Okla homa  Gi ty > .  ^  apples,  carrots,  cabbage,  citrus  fruits, 

1   .     .  ;  -  potatoes,  sweet  potatoes,  spinach         ■' - 

TEXAS:  Fort  Worth   onions,  carrots,  cabbage,  beets,  sY/eet 

■  •■  potatoes,  grapefruit,  oranges 


Houston 


cabbage,  carrots,  green  beans,  beets, 
oranges,  grapefrmit  ' 


EDITORS  OF  itGRICULTURAL  EXTMSION  SERVICES 


You  will  find  the  name  and  address  of  the  Agricultural  Bxtension 
Service  editor  for  your  state  in  this  list.  Perhaps  you'll  want 
to  save  these  names  for  later  reference,.. 

soumrasT  region 


Arkansas  .  .  •  •  ,.      .  ,  «  B.  H.  Mewis,  Editor College  of  Agriculture, 

University  of  Arkansas,  Fayetteville^ 

Colorado  ..      ,  .  ,  ,  ,       ,-G.  E»  Ferris,  Editor,  Colorado  State  College 

of  Agriculture  and  Mechanic  Arts,  Fort  Collins 

Kansas  L..  L.  Longsdorf ,  Extension  Editor,  Kansas 

State  College  of  iigriculture,  Tfenhattan. 

Louisiana,  .  .  J-      »  .  ,  «  Marjorie  Arbour,  Editor,.  Louisiana  State 

University  and  Agricultural  and  Mechanical 
College,  University  Station,  Baton  Rouge, 


New  Mexico  •  •  ,  .   .  .  .      IIt^^.t^^        Shwfr      »  Extension  Editor,  New 

Mexico  College  of  Agriculture,  State 
College, 


Oklahoma,  H,  A.  Graham,.  Extension  Editor,  Oklahoma 

Agricultural  and  Mechanical  College^, 
Stillwater. 

Texas     .    Laura  G,  Lane,  Extension  Editor,  Agricultural 

and  Mechanical  College  of  Texas,  College 
Station, 


FLASH  ON  RATION  POINT  CHA^TGES 

April  1,  ration  points  for  canned  asparagus  and  peas  go  up  10  blue  points 
for  the  no,  2  can*     Good  news  in  the  canned  fruit  line  is  that  sweet 
cherries,  plums,  prunes,  and  tomato  juice  each  go  do\m  in  point  value. 

Reasons  for  the  Changes 

Here's  the  reason  behind  these  point  changes .. .peas  and  asparagus  are 
being  purchased  a  little  to  rapidly  to  spread  the  supplies  evenly  over  the 
remaining  nonths  of  the  current  pack  year.    On  the  other  hand,  sweet 
cherries,  plums,  prunes  and  tomato  juice  could  move  a  little  faster. 

Points  on  Fats  and  Oils  to  Go  Up 

Red  points  for  margarine,  shortening,  salad  oils,  lard  and  pork  products 
v/ill  go  up  from  one  to  three  points  during  the  April  rationing  period. 
Again,  these  point  changes  were  made  to  keep  supply  and  demand  in  reasonabl 
balance. 


